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Here is a 3000 gallon Milk Pick-Up 
Trailer that does carry a greater payload 
on every trip... It is legal on an 18,000/ 
axle rating-and carries an extra bonus 
load of 1700 lbs. of milk, riding free on 
every trip. Completely insulated- 
stainless steel inside and out, from 
cabinet doors to front nose section. A 
beauty in design-but even better, is 
engineered for trouble-free long life. 
Write for complete details-today! 


SOLD NATIONALLY BY 


THE Y LY 


Package WY 


. MFG. 
General and Export Offices 
1243 W. Washington Bivd., Chicago 7, Illinois 
Through 23 Branch Offices coast to coast 
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MANUFACTURED BY 


Standard Steel Works, inc. 


North Kansas City, Mo. 
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COW SENSE 


for the Milk Business 





by Robert H. Rumler 


Executive Secretary 


THE HOLSTEIN-FRIESIAN ASSOCIATION OF AMERICA 


The economic well-being of any industry requires 
that each segment of that industry be a healthy, 
profitable operation. A break or weakness at any 
point in the production, processing, distribution 
or consumption of milk, for example, seriously 
jeopardizes each of the other segments. As the 
important middle link in the great American 
dairy industry, it is vital to you that your sup- 
pliers (producers) have a profitable operation; 
that consumers have the money to buy your 
products and that you receive a reasonable return. 


In this complicated process, the HOLSTEIN 
cow is a vital factor on both sides of your busi- 
ness. Truly, she Fits the Farm .. . Fits the Market. 


IT IS IMPORTANT TO YOU THAT... 
HOLSTEINS FIT THE FARM... 


Your position as a processor and distributor of 
dairy products is materially improved if your 
producers, no matter how near or how far from 
your plant, have a profitable operation... their 
cooperation is better, they are in a position to use 
modern equipment and methods to produce the 
highest quality products for your use, the appear- 
ance of their farms and herds builds the con- 
fidence of consumers...the traveling American 
public. And there are many other benefits, all 
well known to you. 


On the dairy farm, the HOLSTEIN cow has 
taken her rightful place as the most efficient pro- 
ducer of large quantities of moderate-fat milk. 





By almost every measure of efficiency, she proves 
her profitability. Dairymen recognize this, there- 
fore the great expansion of the breed. Economists 
underscore this basic fact in their studies of dairy 
farm operating costs. 


We believe that your position is strengthened 
when your producers have a profitable operation. 
The record clearly indicates that their profit 
potential is greater by far with HOLSTEINS... 
the cattle that fit the economic needs of today’s 
dairy farming. 


IT IS IMPORTANT TO YOU THAT... 
HOLSTEINS FIT THE MARKET... 


Your operations are most profitable with a large 
volume handled through your plant and dis- 
tributed with a minimum of “extra.” Your own 
experience tells you that it’s these big-volume 
operations that pay. 


As you know, the demand today is for moderate- 
fat milk, around 3.7% butterfat, homogenized 
or regular—with flavor associated with this natu- 
rally produced fat content ... and quality that can 
be provided at the source on profitably operated 
dairy farms. Your HOLSTEIN producers pro- 
vide these advantages for you . . naturally 


HOLSTEIN milk has built-in marketability! 
Producing well over half of the fluid milk in the 
country, these HOLSTEIN dairymen are the 
backbone of the production end of the dairy in- 
dustry today. 





Registered 






Inc. + HOLSTEINS 

. Chicago fit the farm... Y ... fit the market 
»s Angeles + a 

e Omaha THE HOLSTEIN-FRIESIAN ASSOCIATION OF AMERICA 
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IN-A-DOOR MECHANISM 
All vital electrical and 
coin mechanism is built 
right into its single door 
that swings out for load- SIZE: 

ing and servicing. Mech- . Bi 36” Deep; 4734” Wide; 7314" High 
anism is well protected : Canopy shown available at extra cost 
against bumps and jars, HI 

safe from rain. 


GET THE FULL FACTS RIGHT NOW! 
SEE US AT N.AM.A. SHOW, L Send for complete Jennings Vendor litera- 


KIEL AUDITORIUM ture today. 
ST. LOUIS, NOV. 2 to 5 


"tan oy JENNINGS & COMPARY 
Engineered and Manufactured by Division of Hershey Mfg. Co. 


4303 WEST LAKE STREET CHICAGO 24, ILLINOIS 
Telephone: MAnsfield 6-2612 
20 YEARS OF MILK VENDOR MANUFACTURING EXPERIENCE 
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Becallse 

you pay for 
washing compounds 
by the hour 


Before you put a cleaning compound ‘“‘on your 
payroll,” judge it this way: How much will it 

do each hour it works . . . how much will it leave 
undone each hour it works? If you do it this 

way, we think you’ll “hire” these two: 


CiRKAL—a superchlorinated CIP cleaner for circulation 
and mechanical cleaning. It dissolves quickly, 

rinses freely, is non-foaming. It minimizes 

bacteria, deodorizes, softens the hardest water 

and eliminates the most stubborn sediment build-up. 


SESQUILATE—an all-purpose exterior cleaner for every piece of 
equipment in your dairy. Its quick-dissolving, controlled 
foaming action makes it perfect for all spray cleaning. 


Your Diamond Representative has the facts. . . 
call him today. DIAMOND ALKALI CoMPANY, 300 Union 
Commerce Building, Cleveland 14, Ohio. 


Cherry-Burrell Corp., Meyer-Blanke Co., 


The Hurley Co., Miller Machinery & Supply 
Co., Monroe Food Machinery, Inc. 


Diamond 
Chemicals 
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‘Dari-Rich : 


Read what GILBERT H. BROCKMEYER. 
Vice President of 


FP ARDEN FARMS CO. 
Saye: 


DARI-RICH Chocolate has been an important part of the 
Arden line of fine dairy products for over twenty years. 





It has enjoyed the success of consumer preference and 
enjoyment through those years. We consider DARI-RICH 
Chocolate one of the most popular items we feature. 


DARI-RICH’s splendid ad- 
vertising promotions have 
been very helpful to us... 
it’s assuring to know we can 
depend upon it at all times 
to continue to build our sales 
of this quality product, 


GILBERT H. BROCKMEYER 





BROOKLYN 5,N.Y CHICAGO 10, ILL LOS ANGELES 58, CALIF 
771 Beadf Ave 729  Orilean { ¢ ye ° ‘ 









There's more to this 
milk package than 


just 8 ounces... 


because it’s 


DOBECKMUN’S T 


This is what 
dairymen are 
saying: 








_ 
. 


"Tetra Pak is economical, | saved on material, storage and labor." 





2. "Sanitary? Why nothing gets in but the milk, because Tetra Pak is heat sealed." 





3. "A rugged package. it eliminated leakers on my assembly line as well as on my customers’ tables.” 





"| like its triangular shape because now my milk can't be spilled or wasted!" 





5. "Its new easy-opening device makes it a natural for school kids." 





6. "Tetra Pak is easy to dispose of—just flatten it.” 








= 


"Glass washing is eliminated, and this means no breakage.” 


Pi> ph > FV 








AX 8. "The pyramid shape means it can be stacked any old way—even between bottles—saves storage space.” 














Get the complete story on Dobeckmun’s Tetra Pak...Write Dobeckmun — 
The Dobeckmun Company, A Division of The Dow Chemical Co. 
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~ “DARI-KOOL Bulk Coolers 
— Give Us The Best Milk” 


Writes MR. ROBERT STUEBER, STUEBER DAIRY CO., Wausau, Wis. 


For the past four years we have had both Direct Expansion and Ice-Bank By 
bulk milk coolers in our shed. In our opinion, there is no doubt that the /¥ 
Dari-Kool bulk coolers are giving us the best milk. No producer has ever MR. GEORGE STUEBER, SR., President, 


| Stueber Dairy Co., Wausau, Wis. 
lost a tank of milk from a Dari-Kool since we started the bulk program. : 

: 
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me = DARI-KOOL’S Are Bought and Preferred 
ety By More Dairymen Than Any 
ome — a fi (Other Cooler! 









STAINLESS "am 
STEEL 
——E NO PAINT 
[ps TO PEEL 
ace Lh. ee Se 
Pace ea Send today for this 
—— \ 43 are ‘ S/ Write Dept. 140 today 
| A \\y3 =e) FREE MILKHOUSE PLAN KIT 
\ Zs AS Re - Plan your milkhouse with this easy-to-use kit. Sketch outline of your present DAIRY EQUIPMENT COMPANY 
_ ed ET or semana milkhouse on the graph sheet. Then arrange scale aud coolers MADISON, WISCONSIN 
wash tanks, water heaters, etc., to fit your plans. Manufacturers of KARI-KOOL Truck Tanks 
cal Co. 
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Give your top-profit-builders every | : 


...1n Duraglas containers| . 




















| 
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Now, your highest profit items can be even more profitable! For 
they'll sell faster in Duraglas containers that give them every market- 
ing advantage: greater eye- and appetite-appeal . . . more serv- 
ing convenience . . . space-saving designs oe complete range of sizes. 
For information, call your near-by Owens-Illinois office — today! 
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DURAGLAS CONTAINERS 
AN @ PRODUCT 
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- Duraglas Multiple quarts 


tor increased milk consumption, 


When more milk is available in the home, more 
is consumed. Profit by the trend to large-size 
packages with convenient, economical Duraglas 
gallon and half-gallon containers. 


Duraglas Half-pints for cream... 


and school milk programs, 


Only glass can help you merchandise your cream 
by showing its rich, taste-appealing color. And only 
glass provides the economy you need to get your 
share of the school milk business. Duraglas half- 
pints are the ideal containers for both cream 

and school milk. 


Duraglas Jars for allied dairy products. 


Allied dairy products—like cottage cheese, sour 
cream, and yogurt—sell best in glass. To package 
these products, Owens-Illinois offers you a wide 
selection of Duraglas jars in every usable size. 


Duraglas Containers for your specialties, 


Eggnog, fruit juice, chocolate drink sell even 
faster and more profitably in Duraglas containers 
designed especially to give them the distinctive 
eye-catching appearance they need. 


Owens-ILLINOIS 


GENERAL OFFICES « TOLEDO 1, OHIO 


11 
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Easier deliveries! INTERNATIONAL Trucks with METRO® 
bodies help the driver accomplish faster multi-stop de- 
liveries all day. Roomy bodies up to 16-ft. 7-in. long pro- 
vide extra case space. Walk-in, walk-through cab makes 
all cases easy to reach and deliver. Forward and rear visi- 
bility makes driving safer and maneuvering easier. Models 
to 16,000 lbs. GVW. 











Ends driver “‘stoop’’! INTERNATIONAL Trucks with 
Metroette® bodies are “naturals” for busy drivers on 
multi-stop milk routes. Block by block and stop by stop, 
Metroette full-height bodies, cabs and doors save time 
and steps—eliminate tiresome stooping. Long-life 7-ft. 
and 91,-ft. bodies are protected against rust. Stand-or-sit- 
drive models range from 5,400 to 11,000 lbs. GVW. 














i 





INTERNATIONAL TRUCK 


C 
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Larger payloads! Low first cost! 
Comfortable, compact-design INTERNA- 
TIONAL Trucks measure less than 90 in. 
from bumper-to-back-of-cab . . . offer 
64 cu. ft. more load area... yet are 
priced with the lowest. Short BBC also 
reduces driver effort in terms of easier 
maneuvering and parking. Low cab 
height means easy in and out. Powerful 
six-cylinder engines give more “go” — 
stop “runaway” operating costs. GVW 
ratings from 9,000 to 25,500 Ibs. 

















® 


INTERNATIONAL HARVESTER COMPANY, CHICAGO 
Motor Trucks + Crawler Tractors 
Construction Equipment + McCormick® 
Farm Equipment and Farmal|® Tractors 


ost least to own! 
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Whether it’s in Scranton, Pa. or Bristol, England — CUP- 
O-MATIC has concentrated for 11 years on developing 
bulk milk vending. The new Model 8 has everything: 
650 drink capacity ¢ five selections ¢ juice drinks 
by postmix e¢ lowest product cost — both milk and 
jyices © sanitation acceptance internationally 
simplicity — gravity feed ¢ standard 20 qt. restau- 


rant cans (nothing more to buy — completely equipped) 


CUP-O-MATIC 


FOODCO ENGINEERING CORP. 
Wire, call or write, NAtional 2-8407 — Manchester, N. H. 


Pi 
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- PHOTO cou 
ALLIED B PRODUCE CO. 





PHOTO COURTESY INTERNATIONAL CORRESPONDENCE 
SCHOOLS AND LUNCH-O-MAT CO., SCRANTON, PA. 
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PRESENTING THE 


o— db? =. UNIT 


INSTRUMENT PANEL ... COMPLETELY 


ASSEMBLED with 
STAINLESS STEEL HIGH FLOW VALVE all internal wiring 


SERVICE DUCT and connections 
=<; COOLING completed... 


a 
rf : 


— £ SECTION ready to operate. 
~~" | 

ee | Y’ —- REGENERATIVE SECTION 

- " ; 


HEATING SECTION 


HOT WATER SET 


FLOW DIVERSION VALVE 


Floor space: 





Te ee | Dia — = OP eee = , a 
will pass through |! AY 


1 | HOLDING TUBE 
36” x 7’ door. ; 


CONSTANT LEVEL TANK 
with SANITARY COVER 


TIMING PUMP 


Simply connect ELECTRICITY, WATER, 
and COMPRESSED AIR; bring the MILK line to it 
and you're ready to roll. . . an ideal unit for 
small and medium-sized dairies and as auxiliary equipment 
in larger plants. The answer to every dairyman’s desire for SIMPLE 
INSTALLATION and TOP-NOTCH EFFICIENCY. 
Designed, Engineered and Manufactured by KUSEL 





. KUSEL DAIRY EQUIPMENT CO., Dept. A Watertown, Wisconsin 
Featuring the Please send us more information about KUSEL ‘’Package-Pak”’ 


FAMOUS KUSEL en ee 
Big-Bag Flo FIRM NAME 


by 
PLATE ADDRESS 


STATE 
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control flow from 
any part of your plant 


with this 





SIMPLE PUSH BUTTON SYSTEM OPENS OR CLOSES LINE VALVES 





Here is a fully automatic valve, simple in construction, that is opened and closed remotely from 
any desired point in your plant, either by push button or pre-timed cycle. Stainless steel, rug- 
gedly designed with seat flush with outside ports for maximum sanitary protection and easy clean- 


ing. Ideally adaptable for the dairy, food processing, chemical and pharmaceutical industries. 


VISUAL SIGNAL FOR PANEL CONTROL 
Optional built-in micro-switch operates signal light, or can control electric relay for any desired 
action, such as operating companion valve. Unlimited possibilities for central panel control in- 
stallations. Valve model available also in standard hand-operated style, with provision for easy 
future conversion to automatic. 





ANNOUNCING 


A complete Dairy & Food Processing Plant Engineer- 
ing Service featuring C.I.P. Automatic Plant installa- 
Designers and manufacturers tions, through the Tenor Company, Inc., 4385 North 
Green Bay Avenue, Milwaukee, Wisconsin. 

For prices and information write to 


valves, fittings and pumps. f G & H or the Tenor Co. 
) ; ) : ae => DiS Ke 
i) Hm) Gr Gi, a ®D @ & 
G annoH oe me eo ee ome een © mm men | 


5724 Fifty-Second Street . Kenosha, Wisconsin 
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NO PRICE WAR 
Dear Mr. Myrick: 


Just a line to express my appreciation for your 
efforts in sending information to us concerning Fed- 
eral Trade Laws. I am glad to inform you that 
the situation in our market has cleared up when 
the newcomer to our market raised his prices. We 
had anticipated a long and bitter price war together 
with costly litigation for protection under our Federal 
Trade Laws. You can be assured that we are glad 
that such a series of events did not take place 
since no one wins in a situation like that. Your 
advice and counsel helped us very much in selecting 
our course of action and was instrumental in helping 
us arbitrate the problem. 


Very truly yours, 


Mid-west 


The problem of competitive relationships 
and price continues to be the number one prob- 
lem in the milk business. We are pleased more 
than somewhat that a price war was averted in 
the case referred to above. We were also 
pleased that our contributions were of some 
value in resolving the difficulty. 


CASE OF THE HIGGIN MEDAL 
Dear Mr. Myrick: 


Mr. H. F. Judkins, secretary of the American 
Dairy Science Association, has just advised me that 





This is one side of the medal referred to by 
Mr. Hemenway. The other side bears the 
inscription: “Presented by H. K. and F. B. 
Thurber Co.” No recipient’s name appears. 


Mr. Milton Hult, president of the National Dairy 
October, 1958 





WHO PUT MORE PUNCH IN 
COTTAGE CHEESE SALES 
WITH A 
METAL LID? 






Continental — leader in dairy packaging — intro- 
duced the metal lid. It has proven a real booster of 
cottage cheese sales for others. Why not see what it 
can do for you? Be sure and visit booth #A-15 at 
the DISA convention. 


CONTINENTAL (oi CAN COMPANY 


PAPER CONTAINER DIVISION 
70 Park Street 1120 Wilshire Bivd. 
Montclair, N. J. Los Angeles 17, Calif. 
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U.S.P. LIQUID PETROLATUM SPRAY 


GS.P. UNITED STATES PHARMACEUTICAL STANDARDS — 
SANITARY — PURE This Dine Mist-like HAYNES-SPRAY 
ODORLESS—TASTELESS should be used to lubricate. 
NON-TOXIC ore VALVES 
HOMOGENIZER PISTONS — RINGS 
CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
NOT TURN RANCID — CONTAMINATE TOs wy ore 


GLASS & PAPER FILLING 
OR TAINT WHEN IN CONTACT WITH MACHINE PARTS 


FOOD PRODUCTS. ond for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 


use of the finger method may entirely destroy 





previous bactericidal treatment of equipment 


nunsyurm naw THE HAYNES MANUFACTURING CO. 





CANT HAS HUNDREDS OF APPLICATIONS 4180 Lorain Ave. @ Cleveland 13, Ohio 
1M HOME & INDUSTRY 
PROKED 6-12 ox. CANS PER Camron’, MMIL-EASY DOLLIES + ROL-EAST CASTERS + TABLE CARTS + CAN CARTS + CARRT-SASRETS 


SHIPPING WEIGHT —7 LB > smap-TiTe neopnene casuets - WEOPREME COVERED WEENCRES + “SLIP” CHAIN LUGRICART 
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KLENZADE 
SODIUM HYPOCHLORITE 


SANITIZERS 


SAFE for finest stainless steel surfaces. 25 years 
of daily use in thousands of plants prove it 
conclusively. 

Klenzade X-4, Klenzade XY-12, and Klenzade 
Tri-Chloro-Cide have the highest germicidal 
power of all chlorine-bearing sanitizers on the 
market. Comparative test data on request. 
Most economical, too. Always ready for use... 
no ‘‘settling out’... no residual film . . . excep- 
tionally long in-plant keeping quality. 


Service Throughout America 


KLENZADE PRODUCTS, INC. 


BELOIT, WISCONSIN 
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Council, tells him that, while no one in his organ- 
ization has any information concerning the Higgin 
medal, his librarian did find information concerning 
the H. K. & F. B. Thurber Co., which apparently 
awarded the medal. 


This information was found under the name 
of Francis Beattie Thurber in the National Cyclo- 
paedia of American Biography. F. B. Thurber, born 
in Delhi, New York, in 1842, joined the wholesale 
grocery firm of Thurber and Pupke in 1864. The 
Thurber already in the firm was his brother, Horace 
K. Thurber, and after 1864 the firm was known as 
the H. K. & F. B. Thurber Co. H. K. Thurber 
left the firm in 1884 and it then became the Thur- 
ber, Whyland Co., which failed in the panic of 1893. 


The Higgin medal then is approximately seventy- 
five years old, at least twenty-five years older than 
I had originally estimated. 


As yet we have no information concerning 
the designation “Higgin,” but we are still working 
on it. 

Sincerely, 

Earl L. Hemenway 
Detroit Creamery Division 
National Dairy Products 


Corporation 


Any information you can send Mr. Hemen- 
way would be greatly appreciated. 


HALF GALLON SALES 
Dear Mr. Myrick: 


The article in your August issue headed “Total 
Milk Sales Increase, Quarts Dip, Half Gallons Up,” 
contained some very provocative statistics. I was 
particularly interested in the statement, “Household 
consumers bought less whole milk in quart size 
containers proportionately than they had in previous 
years. This is a continuation of a decline. During 
the 1958 April period, single quart purchases ac- 
counted for 49 per cent of the volume of whole 
milk bought in all container sizes, compared with 
56 per cent in April 1957 and 64 per cent in April 
1956.” Can you give me the source of this citation? 


Very truly yours, 


New York 


The figures referred to in the article and in 
the specific statement quoted by our New York 
reader were taken from a USDA publication en- 
titled “Household Purchases of Fluid Milk, Non- 
fat Dry Milk and Butter.” A letter from the agri- 
cultural Marketing Service informs us that this 
bulletin will be discontinued. The June issue 
was the last one. 
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Flawless design, execution in fine materials, 
and infinite care and attention to each intricate 
detail—all are hallmarks of the true craftsman. 

Your Dairypak representative can demonstrate the many 
advantages that become yours when you use the skilis 


and services of Dairypak’s milk-carton specialists. 


PURE-PAK CARTONS ARE MANUFACTURED UNDER 
LICENSE FROM EX-CELL-O CORP., DETROIT, MICHIGAN 
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Consumption Balance 
Looms As Growing 


Problem 


Repeal of 


Transportation Tax 
Affords Complications 
and Refunds 
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from the EDITOR 


Surplus milk, or to put it another way, 
bringing production into balance with consumption, 
remains a major industry problem. At the Dairy 
Products Institute Conference held last month at the 
University of Minnesota, Professor Fred Koller, 
long-time student of dairy economics, predicted that 
the present trend toward a fairly constant volume of 
milk production is a temporary condition that will 
be followed by another round of increases which will 
outstrip the demands of a growing population. Pro- 
fessor Koller's observations found support in a top 
flight panel discussion at the Wisconsin Creameries 
Association. The panel discussed the question of 
production controls and market quotas with A. L. 
McWilliams, able and articulate general manager of 
Chicago's Pure Milk Association, arguing "Yes" and 
Donald Hirsch of the American Farm Bureau offering 
some pretty solid logic in opposition. In New Eng- 
land, Raymond H. Trembley, University of Vermont 
economist, has forecast the rapid development of 100 
to 200 cow herds in that area. About the only clear 
conclusion these discussions suggest is the fact 
that the trend is definitely toward larger dairy farms 
and that larger farms mean a greater specialization. 
Specialization means less flexibility and conse- 
quently gives a production-consumption balance 
greater importance. Specialization means special- 
ized facilities and specialized equipment which makes 
it difficult to shift to another line of agriculture 
according to the vicissitudes of the market. This is 
a tough problem that will become more pressing as 
the trend toward larger units continues. 


On August 1, as a result of Congressional 
action, the Federal Transportation Tax was repealed. 
Congress had voted the three per cent levy in 1942 
as an emergency war time measure. It required the 
trucker to collect three per cent of the price of his 
services from the user of his services and in turn pay 
it to the government. In the milk business, this 
meant that the handler, who already had authorization 
from the producer to deduct hauling charges from 
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Kleen-Seal protects contents. Protects pouring lip. Now the 
new vented Kleen-Seal is available upon request for two- 








quart and gallon jugs to eliminate pressure-blown caps. 


why it’s important 


that 


Any cap you buy today is san- 
itary. But not all caps look san- 
itary — and that’s important, be- 
cause housewives only know what 
they see. 

Present your bottle with a 
sparkling Kleen-Seal cap—clear, 
colorful lettering that stays fast 
on bright white stock. Brilliant 






Sl memeee } 
BT NATIONAL|E 
DAIRY 
COUNCIL 
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SPECIALISTS IN 


look 


skirts, solid or cross-hatch for 
product identification and you’ ve 
convinced your customer that 
your dairy comes up to the 
standards she expects. 

If we’ve perked your interest, 
contact your jobber or Smith- 
Lee salesman. Or write us if you 
can’t wait. 


DAIRY 





Colorful Kleen-Seal caps stay clean-looking, 
too. No cap fatigue and they can't leak. Even 
after repeated opening and closing. 


N Cc ONEIDA, N.Y. 
PACKAGING 











PL 
his milk check, had to make another deduction of 
three per cent of the hauling charge. 


In repealing this tax, the Congress speci- 
fied that any truck service paid for on or after 


August 1, 1958, would no longer be subject to the Ea 

Federal Transportation Tax. THIS HELD TRUE EVEN IF 

THE SERVICE HAD BEEN RENDERED BEFORE AUGUST 1, 1958! ’ 
Many dairies were not aware of this par- 

ticular provision. They continued to make the tax rl 


deduction for hauling services rendered in July even 
though the checks were dated August 1 or later. This 
meant they were making deductions for the tax when 

there was no longer any reason to do so! In such 
cases the producers have some money coming back | 
to them. 


Some dealers, aware of this situation, have “ 
initiated action to help the producers get back 
their dough from Uncle. 





Ins 
Excessive Wholesale High commission rates on some wholesale deliv- 
Comsmiesions Subject eries that elevate driver incomes to exorbitant 

: . heights have been a problem in some midwestern mar- 
of St. Louis Suit kets, notably Chicago, Minneapolis, and St. Louis. 
Annual incomes as high as $20,000 have been reported 
for wholesale drivers working a forty-hour week. Re- 
cent effort to deal with this situation has been the 
action of Pevely Dairy Company in St. Louis. The firm 
filed suit in a United States District Court naming 
Local 605 of the Teamsters Union as the defendant. The 
petition seeks to enjoin the union from enforcing 
certain parts of the contract that it has with the com- 
pany which call for what the company says are exces- 
Sive commissions to wholesale drivers. The petition 
points out that these high incomes are special cases in 
which the drivers average 40 to 150 per cent more than 
other union members although the latter "work just | 
as hard each day as the wholesale drivers." 


Bu 
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EMas) = eals Save You Money! 
A new, improved Neoprene Seal for use on De Laval and Sharples Hot 
or Cold Cream Separators and Milk Clarifiers. E-Mac Seals last longer 
— need replacement less frequently. 
Look for the trademark “E-Mac in the oval” on every seal — it’s your 
guarantee of a better seal. Order a trial supply now. 
Write for catalog showing our complete line of 
SEALS, PLUNGER PACKING, DAIRY BRUSHES, DAIRY 
THERMOMETERS and SUPPLIES. 


MILK SEAL CREAM SEAL DAIRY BRUSH CO., INC, 


Packed 12 to Box Packed 36 to Box 





READING @ PENNSYLVANIA 
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Available plain or duck impregnated. 
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PURITY DISPENSER CAN WASHERS 


-i- 
1e Each compartment of 
1 IF the Dispenser Can 
1958! Washer is equipped 
with a pipe 
- connected to force 
(ax rinse water, solution, 
ven sterile rinse, steam 
pay and air through a 
This short dairy rubber 
1en hose into the outlet 
2 nipple of the 


can... allin step 
with processing the 
can itself... all 
nave controlled by the can 
so there is no waste 
of steam or solution 
if a can is missed. 

! Rubber hose has a 
snap-on connector 
which attaches 
instantly and securely 
to the outlet nipple. 











eliv- 

are= 

oe The Purity Dispenser Can Washer is built for 
J hard-to-wash cans of all types . . . gives 
, Re- more treatments . . . pumps more solution 
the ... steam sterilizes to higher temperature. 
. firm | But for dispenser cans it offers the added advantage 
ing of giving all these treatments directly to 
. The the outlet nipple of the can . . . through a flexible 
ig hose which snaps instantly on the nipple 
 com- and is as quickly removed. 
es- . .. Also, this model Purity Washer, built in 
ition three- and five-cpm. sizes, is equipped 
es in with two-speed drive; can be operated at 
tnt half-speed giving double length treatments, where 


especially hard-to-wash cans are the rule. 
st Write for new bulletin giving full information, 
including Purity Rotary Washers 
of standard type. 


SEE 
CHESTER-JENSEN equipment at the 


Booth H-66 


s Hot 
onger 


DAIRY SHOW | cricaso" 


Dec. 8-13, 1958 





your 


| a Fiber oe NED 


CHESTER-JENSEN COMPANY, INC. 


CHESTER, PA. 

Main Office and Factory: 5th & Tilghman Sts. 

Branch Factory: PURITY DIVISION, Cattaraugus, N. Y. 

PIONEER BUILDERS OF VACUUM EQUIPMENT FOR DAIRY PROCESSING 
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EDITORIAL 





My Wife Says... 


I. AN excellent discussion of sales techniques, given before the Illinois 
Dairy Products Association last month, Arthur C. Nielsen, Jr., president 
of the A. C. Nielsen Company, observed that the saddest words in the sales 
lexicon are “My wife says .. .” Mr. Nielsen’s statement was directed at a 
common and well nigh fatal error in market research. It is the error of 
basing a sales program that will involve vast numbers of customers on 
the reactions of a very limited and unrepresentative group of people. The 
tendency is to test a sales idea by asking the “girls in the office” what 
they think about it or by “getting the wife’s opinion.” 





The futility of this kind of research is so obvious that one finds it 
difficult to believe that it can be taken seriously. Yet again and again we 
encounter instances of a new product, an advertising campaign or a sales 
idea involving tens of thousands of dollars and a national market where 
the decisions of top management are prefaced with the words, “My wife 
says... An example is the case of a product developed for the dairy 
industry as a consumer item affecting some 30 million housewives 
where the market research was limited to the opinions of three or four 
stenographers. 





Mr. Nielsen confined his discussion to the influence of this shallow 
thinking on sales programs. The issue that he raises, however, extends 
far beyond the limited field of sales techniques. It touches on the funda- 
mental human failing of making decisions on the basis of inadequate and 
inaccurate information. This is a particularly important problem in the 
milk business where we are concerned with the attitudes, habits, and tastes 
of large numbers of people. It is quite common, for example, to blame 
large national and regional dairy organizations for competitive struggles 
that develop within a market. Often the blame can properly be laid at 
their door. On the other hand, fully as often, possibly more often, the 
cause of a price war or a disturbed market is to be found in the action 
of an independent with big ideas and few brains. 


Many years ago Alexander Pope wrote, “A little learning is a dangerous 
thing.” It is a sentiment that grows larger with the years. What Mr. Pope 
had in mind and what Mr. Nielsen had in mind is that decisions should 
be made by people who know what they are talking about. The opinion 
of the little woman, astute and wonderful though she may be, is a poor 
substitute for well organized, comprehensive, accurate information. 





Writ 


24 American Milk Review and Milk Plant Monthly § Oc 
é 





ois 
ant 
les 
ta 

of 
on 
‘he 
hat 


% : 
we 
les 
ere 


iry 
ves 
our 


low 
nds 
da- 
and 
the 
stes 
me 
sles 
| at 
the 
tion 


‘ous 
ope 
yuld 
1ion 
oor 


Monthly 


One of these is exactly right for your operations! 











CONOCO HI-SEAL— 
especially designed to seal Pure-Pak cartons. 
Really tough—gives carton a 

plastic-like coating. 
Equally suitable for slab or liquid systems. 
Prevents flaking. 
Thoroughly coats and seals cartons, using 
least amount of wax. 


CONOCO SUPER COTE—WITH POLYETHYLENE 

dresses up without messing up machine parts — 
minimum wax buildup. 

Smart satin finish. 

Excellent resistance to scuffing and marring. 

Cuts wax consumption substantially. 





CONOCO DAIRY WAX— 

quickly penetrates the container. 

Noted for good looks and good behavior. 
Assures smooth, even coating. 
Dependable—unvarying high quality. 





CONOCO DAIRY WAXES 


Choose the Conoco wax 
designed for your operation... 


Contact the PURE-PAK DIVISION 
EX-CELL-O CORPORATION 


1200 Oakman Bivd., Detroit 32, Michigan 





A eer 4 
ICONOCO 


manufactured by 
CONTINENTAL OIL COMPANY © 1958, Continental Oil Company 
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lowa Sales Program Features 
Big Time Football 


HERE IS a real top drawer 
advertising program shaping up in 
Iowa. Sponsored by the Iowa Dairy 
Industry Commission and Promo- 
tion Association, which represents 
the Iowa American Dairy Associ- 
ation, a weekly television program 
featuring the University of Iowa’s 
big time football team and famed 
Coach Forest Evashevski went on 
the air for ten weeks beginning 
September 28. The program orig- 
inates in Des Moines and goes live 
on a state-wide network to Cedar 
Rapids, Davenport, Sioux City, 
Mason City and Fort Dodge. 


The show is financed by $45,000 
raised by Iowa farmers to promote 
the sale of milk and dairy products 
in the state. They could hardly 
have picked a better program. 
Football, always a popular sport in 
the Midwest, assumes the stature 
of a public issue in the land of the 
Des and the Moines. 





Format of the show involves an 
hour long telecast each Sunday 
afternoon that will feature a film 
of the University of Iowa game 
played the day before. A running 
commentary and analysis of the 


game will be given by Coach 
Evashevski and Al Couppee, a 
popular sports broadcaster with 


KRNT-TV in Des Moines. It is 
exactly the kind of professional an- 
alysis that appeals to football buffs, 
which in Iowa means about every- 
body in the state. It gives a fan 
the opportunity of seeing again and 
in retrospect what he saw the day 
before plus the added ingredient 
of a personal discussion of the fine 
points by “Evy” himself. 


The program is well supported 
by a strong merchandising effort. 
TV schedules about the shape and 
size of a ticket on the 50 yard line 
have been printed for distribution 
by milk dealers and stores. The 


shown in this picture. They are, from left to right, Bill Hitz, vice- 
president of the American Dairy Association; John Brockway, 
executive secretary of the lowa Milk Dealers Association; Forest 
Evashevski, head coach of the University of lowa’s football 


team; and Ralph Keeling, 
Commission. 


chairman of the 


lowa Dairy 


schedules carry a picture of Coach 
Evashevski, a list of the stations 
and the broadcast dates. They 
also carry a sales message “Enjoy 
fresh, wholesome dairy foods often 
at your house.” 


Just about the best piece of pro- 
motion material in support of the 
program is a wire hanger poster 
that shows “Evy” under an an- 
nouncement, “Iowa’s Dairy Farmers 
present IOWA FOOTBALL on 
television with FOREST EVA- 
SHEVSKI.” On the reverse side is 
an extremely attractive, full color 
picture of a very eatable snack con- 
sisting of a cheeseburger, a cottage 
cheese salad and a glass of milk. 
The legend under the picture says 
“Now you're ready to watch Evy 
and Iowa football every Sunday on 
Television.” This is sound mer- 
chandising done with the profes- 
sional touch. It is good with a 
capital “G.” 

This year’s ambitious program is 
an outgrowth of a similar program 
carried on a local basis last fall. 
Plans for the present venture were 
completed last spring under the 
leadership of Al Hagen, manager 
of the Iowa Dairy Industry Com- 
mission. Distributors of dairy prod- 
ucts in Iowa are being encouraged 
to capitalize on the sales program. 


This project is a splendid ex- 
ample of good dairy products pro- 
motion. It takes an episode in the 
life of a community, one that has 
a strong appeal, that is identified 
with physical well being and local 


pride, and projects this into a 
parallel identification with dairy 
products. This basic program is 


supported by a strong merchan- 
dising campaign that involves the 
distributor and eventually the in- 
dividual salesman which brings the 
broad state-wide effort down to the 
individual community and finally 
to the individual home. This is as 
it should be. The formula ought 
to produce results. 








American Milk Review and Milk Plant Monthly | 





or 


sic 


Tk 
4] 


Wr 


On 


pach 
tions 
They 
njoy 
»ften 


pro- 
the 
oster 
an- 
mers 

on 
VA- 
Je is 
color 
con- 
‘tage 
milk. 
says 
Evy 
y on 
mer- 
ofes- 
th a 


1m is 
yram 
fall. 
were 
the 
lager 
Som- 
yrod- 
aged 
ram. 
| ex- 
pro- 
1 the 
t has 
tified 
local 
to a 
dairy 
m is 
s=han- 
; the 
e in- 
s the 
o the 
nally 
is as 
yught 














Every Need. " 


Roll-Easy Dollies are available for every size 


_ milk case. Cases — from ‘2 pints to gallons 


and for any style paper or glass containers. 


Roll-Easy Dollies are designed to hold one, 
two or three cases to the platform. When 
ordering, specify size wanted as well as out- 


side length and width measurements of crate. 


HAYNES 


THE HAYNES MANUFACTURING COMPANY 
4180 LORAIN AVENUE e CLEVELAND 13, OHIO 


Stocked and sold by leading dairy supply houses 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


SK ome WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


Y LOW COST 

o/ SAVES FLOORS 

 NOISELESS 

/ SPEED HANDLING 

V DESIGNED FOR 1000-LB. LOADS 
</ ALL STEEL FRAMES AND CASTERS 
FULLY CADMIUM PLATED 


THE ONLY CASE DOLLIES 
with the famous 
“ROLL-EASY”’ 
CASTERS 


BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED * REPLACEMENT RUBBER TIRE 


NOTE: Any minor changes in construction of finish from 
specifications are temporary and dve to inability to secure 
standard moterioals. 
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Small Business Investment Act of 1958 


How to Get Long Term Capital Under 
New Federal Law 


\- EVOLUTION of the dairy 
industry toward larger plants 
equipped with efficient, expensive 
machinery has brought with it the 
problem of adequate long term 
financing. This issue is not confined 
to the milk business but is one 
experienced by small and medium 
sized businesses in general. As a 
rule, large companies find long term 
debt capital and risk capital avail- 
able through the centralized stock 
and bond markets such as those 
located in the 
centers. 


nation’s financial 
This organized financing 
machinery is usually not available 
to small concerns. 


Local banks ordinarily handle 
short term loans provided they are 
secured with adequate collateral. 
However, these financial institutions 
are not geared to, nor are they 
allowed by law, to extend the kind 
of long term risk capital that is 
needed for plant modernization and 
expansion. One of the very real 
factors that has influenced the sale 
of small dairy firms in recent years 
has been the difficulty that these 
businesses have encountered in 
their search for the capital neces- 
sary to expand. More often than 
not, available capital has been 
limited to personal and family 
resources. 


The problem of adequate long 
term financing for small business 
organizations has attracted the at- 
tention of both the Federal and 


By NORMAN MYRICK 


State governments. Representative 
Brent Spence, chairman of the 
House Committee on Banking and 
Currency, told Representatives, 
“The big institution that is nation- 
ally known, that has a financial 
status, that attracts the investing 
public to buy its debentures and 
obligations, has no trouble in ac- 
quiring this character of capital 
and reserves. The small-business 
man cannot get that support.” In 
an effort to deal effectively with 
this problem and at the same time 
to avoid “the spectre of Federal 
control,” the 85th Congress enacted 
Public Law 85-699 entitled The 
Small Business Investment Act of 
1958. This law is popularly known 
as the Johnson-Patman Act. 

The law provides for the ap- 
propriation of $250,000,000 to be 
administered by the Small Business 


Administration. Money from this 


fund will be used to help finance 
investment companies set up by 
private citizens. These investment 
companies are to be profit-making 
enterprises that will offer long term 
credit to small businesses in the 
community where the investment 
company operates. The law speci- 
fies that the investment company 
shall be made up of not less than 
ten people who subscribe a mini- 
mum of $150,000. These ten or 
more people will be stockholders 
in the investment company. The 
Small Business Administration will 
supply an additional $150,000 giv- 


ing the investment company a 
minimum total capital of $300,000. 
The Small Business Administration 
will furnish only $150,000, no 
more, no less but there is no 
restriction placed on the amount 
of capital that the investment 
company may raise from outside 
sources. 


The funds from private sources 
are to be raised by issuing common 
stock in the investment company. 
The paid-in capital from the Small 
Business raised 
by issuing subordinate debenture 
bonds to the Small Business Ad- 
ministration in the amount of 
$150,000. A subordinate debenture 
bond is a claim on the assets of the 
investment company. 


Administration is 


The term 
“subordinate” means that the claim 
has a lower priority than some of 
the company’s other obligations. 
The bonds will pay a specified rate 
of interest but they will not have 
to be redeemed on any specified 
Funds received from the 
debentures are part of the paid-in 


date. 


capital of the investment company. 


When it has raised the necessary 
capital, the small business invest- 
ment company is authorized to sup- 
ply capital to small concerns. Single 
proprietorships, partnerships and 
small corporations are all eligible 
for long term financing through the 
investment companies. Perhaps one 
of the most important features of 
the law, however, is the fact that 
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the decisions concerning the loan 
are made by the investment com- 
pany and not by a government 
agency. This means that the group 
of ten or more men in a community 
who form the investment company 
control the financing process within 
the framework of general regula- 
tions specified in the act and rul- 
ings that the Small Business 
Administration makes under the 
act. In other words, the financing 
is to be done by local people to 
local business. 


The actual financing involves two 
types of operation. One type is the 
acquisition of equity capital by a 
small business. Equity capital, of 
course, is capital obtained by a 
business concern from the sale of 
its common stock. Large business 
organizations find a ready market 
for their stock on the various ex- 
changes. Small businesses do not 
have such financial channels open 
to them. In order to get equity 
capital through the investment 
companies a small business issues 
convertible debenture bonds. The 
Small Business Investment com- 
pany purchases these convertible 
debentures from the concern that 
is seeking the equity capital. These 
debenture bonds may then be ex- 
changed for common stock in the 
company that is being financed. 
The decision on whether or not 
to convert the debentures into 
common stock is a matter for the 
investment company alone. The 
conversion ratio, should the invest- 
ment company choose to do so, is 
based on “the sound book value of 
the stock as determined at the time 
the convertible debentures are 
issued.” 


The question of conversion is one 
which offers the investment com- 
pany its most profitable oppor- 
tunity. The terms of the conversion, 
if the investment company elects, 
to convert, are specified in the 
original agreement between the in- 
vestment company and the small 
business concern being financed. 
In effect, this is an option to buy 
stock at a specified figure. If the 
earnings of the company being 
financed develop favorably, the 
value of the stock increases as well 
as the returns on the stock. At 
some point, the stock becomes more 
valuable than the debenture bonds. 


October, 1958 


The investment company quite 
logically would rather have the 
stock than the bonds. It would then 
convert the bonds to stock. For 
example, suppose the bonds were 
worth $100 each and suppose that 
at the time they were issued the 
book value of the stock was $25 a 
share. The agreed-upon ratio of ex- 
change would have been four shares 
of stock for one $100 bond. Now 
let us suppose that the concern be- 
ing financed experiences substantial 
growth and prosperity. The value 
of its stock increases to $50 a 
share. The four-to-one exchange 
ratio is still in effect. The invest- 
ment company decides to convert 
the bonds into stock. It gets four 
shares of stock worth $50 a share 


better management of the funds 
inasmuch as the firm securing the 
capital now has some of its own 
money invested in the company 


that is furnishing that capital. 


There is a limitation placed on 
the financing that the investment 
company can extend to any given 
small business. This limit is fixed 
at 20 per cent of the investment 
company’s paid-in capital and sur- 
plus. If the investment company 
has $300,000 of paid-in capital and 
surplus, it can finance a small busi- 
ness to the extent of $60,000. 


The second type of financing that 
may be secured under the Small 
Business Investment Act is a long 
term loan. These loans are author- 





bo 


straight loans. 


Administration. 





Main Peoints of the Investment Act 
1. Establish Small Business Investment Companies at local level. 
Companies to be composed of at least 10 people. 
SBI Companies to raise a minimum of $150,000 which will be 
matched by $150,000 from Small Business Administration. 
3. SBI companies authorized to furnish long term capital (up to 
20 years) by purchase of convertible debenture bonds or by 


4. Small Business Administration authorized to extend long term 
loans, (up to 10 years) to state and local development com- 
panies. These loans, for expansion, construction, etc., limited 
to $250,000 for each identifiable small business involved. 

5. Details of program still being worked out by Small Business 








for each $100 bond that it holds. 
In short it doubles its money. 
There is a slight string tied to 
this method of financing. It is not 
a bad string. As a matter of fact 
it is a rather sound one. When a 
small business obtains equity 
capital through the sale of deben- 
ture bonds to the investment com- 
pany, it must at the same time 
purchase stock in the investment 
company in an amount that ranges 
between 2 and 5 per cent of the 
capital that it receives. For ex- 
ample, if a milk distributor ob- 
tained $20,000 worth of equity 
capital from the investment com- 
pany, he would be required to 
purchase between $400 and $1000 
worth of stock in the investment 
company. Although the law does 
not say so, presumably the purpose 
of this provision is to make the firm 
seeking the equity capital have a 
stake in the investment company. 
Theoretically this should lead to 


ized for a maximum of 20 years 
but may be extended for an addi- 
tional ten years if such extension 
will aid in the orderly liquidation 
of the loan. According to the law, 
such loans must be of sound value, 
or so secured, as to offer reasonable 
assurance of repayment. The im- 
portant point to notice here, in 
addition to the long term provision, 
is the fact that “of such sound 
value” means that if the small busi- 
ness concern has good management 
and good earning prospects—pros- 
pects, mind you —the investment 
company does not need to require 
security. This is a highly significant 
condition. It means that a young, 
growing firm can get the capital it 
needs on the basis of what it is 
likely to become rather than on the 
basis of what it already is. A firm 
does not have to put everything it 
has in hock to raise money. What 
it needs is simply to demonstrate 


(Please Turn to Page 102) 
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By HERBERT SAAL 


The Ched-O-Matic takes up comparatively little space. In the 
upper right is the rotating drum through which the curds and 
whey pass. Under it is the trough that receives the whey as it 
drains out of the thousands of holes in the drum. At the left of 
the drum is the press that receives the curds. At the lower left 
is the curd mill which cuts the slabs into small pieces and passes 
them to the screw conveyor. At the lower right is the hoop in 


which the screw conveyor deposits the curds. 


A, ALMOST fully automatic process for the 


manufacture of cheddar cheese has been in opera- 
tion at the Adams, N. Y., plant of the Dairymen’s 
League Cooperative, Inc., for the past year. Chief 
advantage claimed for the system is that it cuts at 
least a cent a pound in labor alone from the cost 
of manufacture. If and when the system is more 
generally adopted in the industry, additional savings 
will be possible as a result of more complete auto- 
mation and the lesser space needed for the new 
system than for the conventional method currently 


used. 


Cheddar cheese production in the United States 
in 1956 was 887,766,000 pounds. At one cent a 
pound, savings would have totalled $8,877,660 if 
all the cheese had been made by Ched-O-Matic, 
which is the name given the new system. Ched-O- 


Matic is a corporation owned by several individuals 


and the Dairymen’s League. 


According to Henry Leber, technical supervisor 
of the Manufacturing Division of the Dairymen’s 
League, the machine has been producing cheese 
indistinguishable in flavor and consistency from top- 
quality cheese made by more conventional systems. 
So far as he is concerned, the machine has proved 
itself. 

Mr. Leber and three others—Kenneth R. Leach, 
Kennth A. Dodge and the late William McCadam— 
were mainly responsible for the creation of Ched-O 
Matic. A patent application is pending on the proc- 
ess. McCadam had the idea that cheddar cheese 
curd could be formed in large blocks. He de- 
vised a cheddaring machine and a press in 1953. 


The press worked fairly well, but the cheddaring 
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machine had a serious defect: while the curds and 
whey could be transported from the cooking vat to 
the press, not enough whey was diverted en route. 
One of the objectives of cheddar cheese-making is 
to reduce moisture content (by whey removal) to 
39 per cent of the total and to do it in such a way 
that the moisture is spread evenly throughout. This 
failure to remove sufficient whey represented a 
serious fault. In order to understand how Ched-O- 
Matic corrects this fault, let’s review the cheese 
making process. 

Cheddar cheese ordinarily is made in long, 
rectangular vats, 24’ x 64” x 31” deep, holding 
15,000 pounds of milk. The pasteurized milk is 


heated to 86 degrees F. and is pumped into the 


Fe 
Cd >s 
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Inside view of the rotating drum. Curds 
and whey are pumped from the cooking 
vat to the drum. 


October, 1958 
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vat where “starter” is added. The starter produces 
the acid necessary for the development of body 
and flavor in the cheese. Later, a coagulating agent 
in the form of rennet is added. Two agitators stir 
the mixture. 

After proper coagulation, the curd is cut into 
4” cubes and is ready for cooking which generally 
takes about 30 minutes. 


In the meantime, more and more acid develops 
in the curd and whey, and when a definite point 
of developed acid is reached, the curd is dipped 


and removal of all the whey begins. 


The packed curd now is cut into blocks, seven 


inches wide, piled and repiled, sometimes three or 





Outside view of drum. The whey drains 
out of the drum as through a sieve into the 
trough beneath it. 





iL by ? 


With the whey drained off, the curds re- 
maining in the drum are forced by the 
rotating action into the waiting bin. 
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With the contents of the cooking vat in the 
bin, the press is swung into position over 
the bin and dropped on the curd, making 
one huge block. 


After 1% to two hours, the press is swung 
back, the draining screens are removed and 
the curd is sliced into slabs and fed to the 
curd mill. 


four high, for the purpose of maintaining a given 
temperature, expelling of moisture and development 
of dry acid. 


The almost constant piling and repiling, also 
known as cheddaring, consumes approximately two 
hours. 

Still in the vat where it was cooked, the thin 
slabs are cut into very small pieces and treated with 
salt. The small pieces are then shoveled into the 
“hoops” and placed in a press. Still soft, the pieces 
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yield to a pressure that forces them together into 
one large piece of cheese. That takes the shape and 
size of the “hoop.” Some hoops are square, some 
are round. The ones we saw at the Dairymen’s 
League plant were square and formed a 40-pound 
cheese. 


The point of all this is that from the time the 
milk entered the cooking vat until it was shoveled 
out of the cooking vat as small pieces of curd, six 
to seven hours were consumed. If some way could 
be found, then, to enable the cheddaring process 
to take place somewhere other than in the cooking 
vat, that vessel could be freed to do what it was 
intended to do—set and cook milk. About three 
hours would be saved. 


This is the way the Dairymen’s League made 
cheddar cheese prior to 1953, and this is the way 
most cheddar cheese in the United States is still 
made. The vat did double duty as cooker and work 
table. It meant that no milk could be cooked until 
the 15,000 pounds of milk currently in the vat was 
cooked, cheddared, and hooped. 


The Dairymen’s League found a solution to 
this particular problem: cheddaring tables, which 
were installed in 1953. This development separated 
the cheddaring function from the cooking function 
in the cheese-making process. It works this way: 
After cooking, the curds and whey are pumped out 
of the cooking vat into the cheddaring table. In 
shape and size, cheddaring tables resemble cooking 
vats, except for one important difference: cheddaring 
tables are not as deep as cooking vats, making it 
easier on the backs of the workers doing the 
cheddaring. 


This development enabled the cheddaring of 
one vatful while another was cooking. Obviously, 
this saved time. It also attracted more women 
workers because the shallow cheddaring vats took 
a lot of the physical strain out of the manufacture. 


Women workers are important to Northeast 
cheesemakers because of the seasonal nature of the 
work; it is easier to get women as seasonal workers 
than it is to get men. The work is seasonal because 
milk for manufacture is available only in the flush 
season. Cheese plants, therefore, operate half a year 
at most. 


The cheddar table system, while an improve- 
ment, still relied heavily on slow, time-consuming 
manual labor to do the actual cheddaring. Still to 
be solved was the problem of mechanizing the 
cheddaring process. This, the Dairymen’s League 
has done. 


Before it could do so, however, the defect in 
Mr. McCadam’s machine had to be remedied. The 
problem in the large curd-block theory is to get the 
product from the cooking vat to the press where 
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Here is a close-up of a slab of curd being 
fed to the curd mill. It has just been sliced 
off the curd block in the press. 


it will be formed into the one block in such a 
manner that a large part of the whey has been 
removed before it reaches the press. This was the 
stumbling block that temporarily obstructed Mr. 
McCadam. 


The McCadam idea was to have the curds and 
whey pumped from the cooking vat to a press box 
where the whey would drain off. It failed because 
it did not remove the whey quick enough. The 
machine would have to be stopped to remove the 
whey. This not only slowed the operation but had 
a detrimental effect on the finished product. 


After much trial and error, the hurdle was 
jumped by devising a rotating cylinder with thou- 
sands of holes in it. The holes are just large enough 
to let the whey out, but small enough to keep the 
curds in. Now, the system works so well, it has 
produced thousands of pounds of commercially 
acceptable cheese. In fact, a Ched-O-Matic-produced 
cheese won honors at the New York State Fair in 
Syracuse in 1957. 

After the 15,000 pounds of milk is cooked, the 
curds and whey are pumped through the pipeline 
into the rotating stainless steel cylinder. As the 
cylinder rotates, the whey disappears through the 
holes into a trough. The remaining curds are nudged 
forward toward the other end of the cylinder where 
they drop off into a steel bin. 


The pieces of curd, treated with brine, drop 
from the screw conveyor into the hoop wait- 
ing below. The hoops are placed in a press 
and the cheese-making continues along 


conventional lines. 





The slab of curd, now in little chunks, is 
sprayed with brine on the screw conveyor 
which delivers the cheese to the hoops. 


This steel bin has four, right-angle screens in- 
serted downward at the corners so that the walls 
of the bin and the screen form a square. These 
screens extend from the top of the bin to the bottom. 


Once the batch of curds is in the bin, the press 
is swung into position over it and presses it down 
until a cube of curd, 2% feet by 3% feet by 4% feet 
is formed. This cube represents the output of a 
full vat. The block of curd remains under pressure 


(Please Turn to Page 107) 
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Air Agitation of Milk 


By R. C. MILKIE, C. W. HALL and G. M. TROUT 
Michigan State University 


GITATION by air is a fea- 
sible way to mix milk. Contrary 
to a fairly widespread opinion 
among many people in the dairy 
industry, the direct contact be- 
tween air and milk does not affect 
creaming ability or flavor. There 
is no apparent change in the Vita- 
min C content of milk agitated by 
air nor is there any greater ran- 
cidity in milk mixed in this manner 
than there is in milk not exposed 
to air agitation. These findings 
were developed in an investigation 
of air agitation of milk carried on 
at Michigan State University. 


The first phase of the study was 
to determine the effects of air agi- 
tation on the following physical 
properties of milk: 

1. Creaming ability. 

2. Flavor. 

8. Vitamin C (ascorbic acid 
content). 

4. Rancidity (free fatty acid 
degree). 


A pilot agitator was developed 
using a 10-gallon can as the con- 
tainer and plastic tubing at the 


Mr. Milkie’s research was partially sup- 
ported by a fellowship grant from Dairy 
Industries Supply Association, which was 
awarded to the Ohio State University 
team which participated in the Collegiate 
Students’ International Contest in Judging 
Dairy Products in 1953. Mr. Milkie, a 
member of that team, was selected by 
the OSU faculty as the recipient of the 
DISA grant. Mr. Milkie then elected to 
go to the Department of Agricultural 
Engineering at Michigan State University, 
from which he received the M. S. degree 
in 1958. 


agitator device. With this appa- 
ratus, small quantities of milk were 
studied under conditions similar to 
those existing in a dairy plant milk 
storage tank. 


The results of the tests indicated 
that the creaming ability or the 
cream line forming potential of air 
agitated milk is not affected. The 
amount of agitation was well above 
that required for complete butter- 
fat redistribution and the obvious 
conclusion was that normal air agi- 
tation will not interfere with cream- 
ing ability. 

The flavor of milk agitated by 
air was not affected at normal air 
flow rates, but at extremely high 
air flow rates for 2 hours, rancid 
flavor was found by organoleptic 
testing. The milk which developed 
rancidity was subjected to very 
abnormal conditions in that the 
agitation was violent and the long 
agitation period, hours, 
caused a temperature increase in 
the milk which may have caused 


over 2 


a natural inducement of rancid 
flavor. 
The Vitamin C content as af- 


fected by air agitation was studied 
by measuring the ascorbic acid con- 
tent of milk after exposure to air 
agitation and comparing this to the 
ascorbic acid content of the same 
samples of milk before agitation. 
The results of the test indicated 
that no apparent change in the 
ascorbic acid content results from 
air agitation at normal flow rates. 
Also, when air agitated milk was 
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held for 24 hours and reagitated, 
no significant difference was found 
in unagitated agitated 
samples. 


and air 


The free fatty acid degree as a 
measurement of the rancidity de- 
velopment was determined by Dr. 
James Harper of the Ohio State 
University Dairy Technology De- 
partment. The results of the tests 
he conducted showed that the free 
fatty acid degree of air agitated 
samples at a flow rate satisfactory 
for butterfat redistribution were 
no different than the degree of 
milk held under the same condi- 
tions, but not exposed to air agita- 
tion. The result was on samples 
agitated up to 2 hours which is 
considerably longer than milk 
would be agitated under normal 
conditions. 


The air flow rate required to give 
butterfat redistribution in 3 min- 
utes was determined with the pilot 
apparatus in hopes that a relation- 
ship of air flow rates in cubic feet 
per minute per gallon of milk could 
be determined and would be a 
guide in designing various sized air 
agitation devices. However, the 
cfm/gal ratio found on the pilot 
apparatus was of no value when 
larger tanks of milk were agitated 
with air. This leads to the conclu- 
sion that the airflow rate required 
is not a function of the 


of milk. 


volume 


After these aforementioned tests 
demonstrated satisfactorily that air 
agitation, properly utilized, had no 
effects on the physical and chem- 
ical properties investigated, a full 
scale installation was studied. A 
2,000-gallon rectangular storage 
tank in the Michigan State Uni- 
versity Dairy receiving room was 
equipped 
device. 


with an air agitating 


The air for this installation was 
from the dairy compressed air sup- 
ply. A moisture and oil separator 
was installed in the compressed 
air line to insure that air delivered 
to the agitator was free from ex- 
traneous material. Because the in- 
stallation was to be of a temporary 
nature, no alterations were made 
in the storage tank. A rotameter 
to measure and control air flow 
rates was placed on the observation 
platform of the tank. From the 
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minutes. High air flow rates above 
10 cfm produced air agitation in 
2 minutes, but the resulting foam- 


Action of air in milk at two levels. The velocity of the air and 
milk in a deep tank will be greater at the surface as a result of 


increased buoyancy of the air causing more rapid mixing than 


ing and churning was quite extreme ; 
n a shallow tank. 
and these flow rates were deemed 4 


undesirable. The flow rates were 
reduced until 0.5 cfm was utilized 


at which point the foaming was When the flow rate was initially gation. At .25 cfm only the orifices 
reduced to a minimum and churn- __ Set at _.5 cfm to create motion it in the front half of the distribution 
ing was virtually eliminated. The could then be reduced to .35 cfm line had air passage and as the flow 
flow rate was then reduced to .25 and the desired motion and mixing _ rate was increased additional ori- 
cfm, but this flow rate was insuf- process would continue as normal. fices passed air until at .5 cfm all 
ficient to cause air to leave all of Some interesting observations _ orifices had air passage which in- 
the orifices in the distribution line. were made from this latter investi- (Please Turn to Page 121) 
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Say it big and say it often. This big 12-foot safety banner typifies the emphasis 
that Oak Farms places on safety. Picture shows members of the Abilene branch 


of Oak Farms. Manager of the branch is Jimmy Ellison. 


Safety Is a Big Word 


By NORMAN MYRICK 


AFETY is a big word at Oak 
Farms Dairy in Texas. From the 
general manager down to the in- 
dividual routeman and the indi- 
vidual plant man the problem of 
safety is a live issue that is never 
allowed to become dormant. On the 
theory that “The more we hear 
about safety, the less we will hear 
about accidents,” Oak Farms and 
its parent company, The Southland 
Corporation, have built up a safety 
program and a safety record that 
ranks with the best in the nation. 
Last spring, for example, the Deni- 
son Division of Oak Farms, was 
awarded a citation for its fleet 
record of 693,400 miles of accident- 
free driving. This is a lot of miles 
in anybody’s book and represents 
approximately two years of opera- 
tion. 


A good safety record does not 
come by accident. Making allow- 
ances for a rather poor pun, safety 
is the opposite of accident or 
chance. Safety is the result of 
deliberate effort and careful plan- 
ning aimed at eliminating the 
circumstances that produce acci- 
dents. It is not an easy state to 
achieve but it can be done, as the 
Oak Farm record demonstrates. 





There are two principal products 
of accidents. These products are 
social and economic. The annual 
harvest of personal and family 
tragedies that is the fruit of acci- 
dents is so well known that it needs 
little reiteration. The Milk Industry 
Foundation pointed out in Septem- 
ber that 2000 children will die in 
traffic accidents in the last four 
months of 1958. The grim story is 
repeated in thousands of families 
each year. But personal tragedies 
are, as the name implies, personal 
tragedies. The neighborhood or the 
community or the nation may be 
momentarily saddened by a tragic 
accident but time and distance 
quickly heal the public hurt. It is 
only within the narrow confines of 
the family and the individual that 
the post-accident years do little to 
restore the broken bodies or the 
loved ones lost. 


But, although the social or per- 
sonal aspect of accidents is the 
most important, accidents do not 
appear to have much lasting effect 
on the public at large until their 
cost is felt in terms of dollars and 
cents. Accidents are expensive. 
They are expensive to an industrial 
organization not only in the area 





of immediate costs such as insur- 
ance rates, lost time, compensation, 
damages and similar considerations 
but they have a more subtle and 
more far-reaching effect in morale 
and efficiency which is reflected in 
higher costs and production per 
man hour. In the milk business, 
where profit is found only in the 
slim ten or twelve per cent of 
business that lies beyond the break- 
even point, the cost of accidents 
assumes an importance that it is 
difficult to over estimate. 


Of all the opportunities for ex- 
panding the area beyond the break- 
even point, accident prevention is 
one of the most potent. There are 
certain expenses that must be in- 
curred such as the cost of raw 
material, taxes, depreciation, wages 
and supplies. But accidents are not 
necessary. A business does not have 
to have them in order to operate. 
If they happen they must be paid 
for out of profitable business. Acci- 
dents mean waste which affects 
everybody. Accident prevention 
means gain which likewise affects 
everybody. It can mean _ higher 
wages, lower prices, and _ better 
dividends. In short safety is a big 
word because it pays. 
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Aware of the broad effect of 
accidents on a business organiza- 
tion, Oak Farms Dairies, through 
its Director of Safety and Insur- 
ance, W. F. Leonard, Jr., has 
studied the problem and come up 
with an answer that stands the 
test of practical application. Oak 
Farms is part of The Southland 
Corporation, a regional organiza- 
tion with headquarters in Dallas 
and branch operations in many 
communities scattered through 
Texas. 


Safety is basically a matter of 
people, their attitudes, their train- 
ing, their physical endowments. 
The Oak Farms program is an- 
chored to these three fundamentals. 


The development of attitudes 
begins at the top and reaches all 
the way down to the humblest job 
in the organization. Mr. Leonard 
writes, “We hold our managers and 
supervisors responsible for selling 
safety to our employees. In other 
words, we dish it out from this 
office to our management and 
supervisory people and they dish 
it out to their employees. We try 
to impress all the way through the 
valuable asset which is a hidden 
asset and which does not appear 
on the ledger. This assets shows 
up in the form of a good attitude 
toward the company, in teamwork 
and in good housekeeping. These 
items are emphasized and_pin- 
pointed in all of our safety meet- 
ings. 


“Our managers are responsible 
for at least one safety meeting each 
month with all of their employees. 
In some areas the supervisors hold 
two meetings a month and some 
hold three.” 


The program of meetings is 
supported by constant reminders 
through posters, bulletins, and 
special events of the meaning and 
importance of safety. The slogan, 
“The more we hear about safety, 
the less we will hear about acci- 
dents,” is a preachment that is 
practiced. No opportunity of ham- 
mering home the safety idea is 
overlooked. On the letterhead of 
the Driver Education Department, 
for example, are these suggestions, 
“Never back up if you can avoid 
it” and “Drive carefully, Watch 
children.” Underneath the latter 
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Industry-wide participation is an important feature of a good 
safety effort. Active support was given the Milk Industry Foun- 
dation “Crusade Child Safety” by Texas dairies. Shown here 
are Morgan Studdert, Oak Farms Dairy, Fort Worth; Paul Irwin, 
Vandervort’s Dairy, Fort Worth; Howard Morris, White Lake 
Dairy, Fort Worth; J. Lyles, Lyles’ Dairy, Fort Worth; Aubrey 
Neale, Boswell Dairy, Fort Worth; and W. F. Leonard, Jr., Oak 
Farms Dairy, Dallas. 








Safety director W. F. Leonard, Jr. demonstrates the correct meth- 
od of lifting by means of ingenious model. Note the slogan, 
“Let's Talk Back.” Touches such as these raise the program out 
of the ordinary level. 


Mr. Leonard, right, presents a citation for 693,400 miles of safe 
driving to Guy Dickson, manager of the Denison Division of 
Oak Farms Dairy. The achievement represents approximately 
two years of operation. 
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GIVE YOU MORE 
FOR YOUR MONEY! 


Erie cases are made of seasoned 
hardwood, smoothly finished and 
securely fitted into a rugged gal- 
vanized steel frame. Their scien- 
tifically designed features assure 
maximum bottle protection, easy 
loading and solid stacking. They 
are shock resistant, easy to clean, 
fast draining. In the toughest 
kind of service they’ll last for 
years and years! 


ERIE MODEL E 
HALF GALLON #3 

for 6 oblong glass bottles 

Bottle partitions designed for 
automatic machine casing give 
maximum ease of hand casing, 
decasing at the washer and on 
delivery. 

Allow vertical drop into end poc- 
kets without interference from 
top stacking irons. 





ERIE MODEL E-PC 

OTTOM STACKING, 

HALF GALLON, 16 QUART 
for paper milk containers 
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Part of the training program involves an actual demonstration 
of artificial arms and legs. These are passed around at safety 
meetings. Says Mr. Leonard, “These stir up a lot of caution in- 
side a fellow.” 


and referring to it is another eye 
catcher which says, “If you love 
the little guy — Keep this up high.” 


Another method of dramatizing 
the safety program is through 
safety contests. A good example of 
the contest technique is furnished 
by a recent contest which ended 
on October 1. This contest ran for 
90 days and was arranged so that 
a branch in one community was 
pitted against a branch in another. 
The prize was a dinner for all of 
the employees of the two branches 
competing with the added _ twist 
that the losing branch paid for the 
dinner. If, let us say, the Dallas 
dairy operation was competing 
against the Houston operation and 
the Dallas group won then the 
Houston division paid for the cele- 
bration. 

The contest was set up on a merit 
basis. Each employee injury that 
was a first aid case counted a 
specified number of demerits. Each 
lost time injury counted a certain 
number of demerits that varied 
according to the amount of time 
lost. Each truck accident in which 
the company driver was at fault 
counted so many demerits, and 
each public liability claim, if it 
was determined that negligence of 
one of the employees caused the 
accident, counted in the demerit 
column. At the end of the contest 
period, the demerits for each group 
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were added up and the group with 
the fewest demerits, which meant 
the best safety record, was declared 
the winner. This type of inter- 
community competition, with the 
losers footing the bill for the 
dinner, is a lively affair that keeps 
the men on the alert. 


A program designed to recognize 
notable safety records is in opera- 
tion all the time. When a particular 
division goes a million miles or two, 
three, or four hundred thousand 
man hours without any chargeable 
accidents, the achievement is ac- 
knowledged by the presentation of 
a gold plaque appropriately en- 
graved. The award is usually made 
at an employee’s meeting which 
includes a dinner at company ex- 
pense. The plaque is hung in the 
check-in room or the office of the 
division. 

If a safety program is to be 
effective it must have, in addition 
to constant reminders, people who 
are capable of performing the 
necessary plant or route jobs with- 
out getting hurt and who are 
trained in the best known methods 
of doing their work. This involves 
careful selection of employees and 
a sound training program for those 
that are hired. 


The care with which employees 
are selected at Oak Farms goes a 


(Please Turn to Page 114) 
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With 
our 
De Laval 
| Plate 

Heat 
Exchanger... 





‘‘we get immediate response 
and exacting control 
of product temperature”’ 


reports F. N. Gustafson, President 
Gustafson’s Dairy, Inc. 
Green Cove Springs, Florida 





a a al ee 


ore 


“We are well pleased with the operation of our De Laval H.T.S.T. Unit. 
The De Laval Vacuum-Steam Heating System, in particular, has sur- 
passed our expectations, not only in its efficiency, but also in its immediate 
response and exacting temperature control which assures us a uniform 
product. We have been able to reduce the operating time and expense of 
our plant considerably since installing our De Laval Plate Heat Exchanger. 
It’s compact and yet all parts are readily accessible, so only a minimum 
of time and materials is required for cleaning.” 


De Laval Plate Heat Exchangers, employing the exclusive De Laval 
he tenet tate Sent Guateneer Vacuum-Steam Heating System... offer absolute, precise control of prod- 
at Gustafson’s Dairy, Inc., Florida uct temperature, give sharp, immediate response to each demand for a 
temperature change. And De Laval Plate Heat Exchangers are made of 
heavy-gauge, non-distorting stainless steel plates that can be tightened 
with precision. For more information, call your local De Laval Dealer 
or write us today. 











Poughkeepsie, New York 

Chicago, Illinois 

DE LAVAL PACIFIC COMPANY 

201 E. Millbrae Avenue, Millbrae, Calif. 
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306-324 
SSEEE 325-349 
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MM 375+ 














Per capita consumption of fluid milk and cream by states. The figures represent pounds. The 
average was 355 pounds. The low was 306 in Mississippi; the high, 398 pounds per capita in 
tiny Delaware. Milk and cream consumption per capita appears to be higher in those states with 


high population. 


Per Capita Use of Dairy Products 


... how does your state rank? 


By MILTON M. SNODGRASS and CHARLES E. FRENCH 


Be PEOPLE use a lot of dairy products and 
some use very little. We have never had good per 
capita figures for individual states or markets. More- 
over, we have spent a lot of time arguing about 
the ones which we do have. We recognize the 
difficulty of getting such figures. Customers move 
around; trucks run between markets; and people 
forget. Yet, we report here an original set of esti- 
mates of per capita consumption of individual dairy 
products. We believe these to be realistic, useful 


and interesting. How does your state rank? 


A look at the broad picture is necessary before 
we look at your state. Before World War II, popula- 
tion increases were accompanied by a growth in 
milk production sufficient to maintain a reasonably 


stable per capita consumption. Since 1940, marked 


changes have occurred in the pattern of per capita 
consumption among dairy products. 

The U. S. Department of Agriculture has re- 
ported the average per capita consumption of dairy 
products for the entire country as follows: 

1956 Per Capita Percentage 
Consumption in Change 

Product Pounds from 1940 
Fluid milk and cream 355.0 7 
Butter 8.7 49 
Cheese 8.1 35 
Condensed and evaporated milk 15.6 19 


Ice Cream 18.3 
Nonfat dry milk solids 5.1 


Butter suffered a marked decrease primarily at 
the expense of margarine which increased from 2.4 
to 8.2 pounds per capita, or 240 per cent in the 
same period. Evaporated milk also suffered some 


decline while total cheese increased 35 per cent, 
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tion will vary. For example, when income increases 


ABOUT THE AUTHORS 


1 per cent we expect fluid milk and cream con- 


Charles E. French is professor of Agricul- sumption to increase 0.29 per cent.. These data 
tural Economics, and Milton M. Snodgrass is have evolved out of research of many years. Pro- 
assistant professor of Agricultural Economics fessors Black and Mighell at Harvard University 
at Purdue University, Lafayette, Indiana. They evolved several years ago the particular set of income 


are well-versed in the intricacies connected elasticity figures we have used. The above results 


with marketing and consumption of milk and can then be multiplied by the average U. S. per 


milk products. capita consumption figures to give our state figure. 











Such calculations probably confuse you; forget them 


' and read your figures directly from the maps shown 
ice cream 61 per cent and nonfat dry milk solids, : S ° ' 


A ;' for each product. 
132 per cent. None of these products, however, show : 





a constant rise or fall since 1940 Ranges in per capita consumption are: 
. Lbs. 
Many factors determine the amount of milk or Fluid milk and cream 306 to 398 | 
, eta = = a a ee Butter 7.14 to 10.07 
manufactured dairy products a person or family will > scl 753 te 840 
consume. By far the most important is their level Evaporated milk 15.6 to 17.7 
of income — more particularly disposable income or The six states with the highest level of con- 
income after taxes. Other factors include race. sumption are Nevada, Illinois, New York and the 
nationality, climatic conditions, season of the year, three eastern seaboard states of Delaware, New 
subsidy programs and probably many others. Jersey, and Connecticut. The South Central States 


7 ; have the lowest consumption. The West North 
We have used consumer disposable income as 


‘ , . ‘ . Central Region, the Southwest, and parts of New 
our estimating factor. Essentially, the method in- : 

' ot ‘ England and the Southeastern seaboard states have 
volves first determining what percentage each state’s ; 
per capita disposable income is of the U. S. average. 


The figure is then multiplied by what economists 


average consumption while the Pacific Coast, East 
North Central, and parts of New England have 
re arts above average consumption. 
call an income elasticity figure. This merely means 5 : 
Gist when incomes vary by some Seure. com ‘Following elasticities were used for manufactured products: 
= clei e y sOme ugure, consump butter, 0.38; cheese, 0.15; and evaporated milk, 0.32. 
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FILL and CAP .p FASTER 


to grade A requirements 

@ LOW IN COST 

@ ONE MAN HANDLES 1000 PER HOUR 

@ EASY TO USE 

@ SIMPLE TO CLEAN 

@ FAST TO CHANGE FROM CUPS TO QUARTS 
It’s the Triangle DM1 — Kap-King fully 

automatic filler-capper combination. 


Write for details on our free, no obli- 
gation 30 day trial offer. 


was i P . o 
— eee | 





TRIANGLE PACKAGE MACHINERY co. 
6658 Diversey Ave., Chicago 35, Illinois 


ae 


| 

| 

| Please send literature and details on 30-day free 
trial offer on: 
l 

l 

l 


C] DM1 (] Kap-King (] Both Machines 
all styles and sizes 
to 2 Ibs. 


Your Name 
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Milk Case’s Light Weight, Rugged Construction 


RESISTS 


©4379 [b. TEST 





























PROVES GREATER BOTTLE PROTECTION 
AND...YOU’LL LIKE THE COST 


The construction of Peerless’ C-400 Milk Case was tested by loading 
it with 4,375 pounds of palletized coiled wire. The case held with no 
signs of stress or failure in any part. 











Peerless Milk Cases have inside reinforced corners for added 
strength. Wires are resistance welded at all points of contact. 


Dairy name embossed vertically in each corner post. Reads easily 
for immediate identification. Aids separating from other crates. Space 
can accommodate 18 letters and spaces. Name plates optional if 
desired. Designed for slip-proof bottom stacking. Finished in Anozinc 
Electroplate. Inside dimensions 12% x 12%” x 10%” deep. Holds 
16 quarts or 9 one-half gallons. 








Write for further information. 












Peerless 


PEERLESS WIRE GOODS COMPANY, INC. - 2727 FERRY STREET - LAFAYETTE, INDIANA 
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RIGHT 


or 
WRONG 
in 


Labor 


Can an Employee Be Fired for 
“Shoving” His Foreman? 


What Happened: 


Al Trask had a reputation for 
flying off the handle. That's just 
what he did when his supervisor 
“Say, Al, I 
worksheets 


came over and said: 


found some of these 





under your bench. What are you 
doing, hiding them?” 


“Don’t talk to me like that. Who 
do you think you are?” Al answered 
angrily. But that wasn’t all. He 
shoved the foreman out of his way 
and went to his locker room. For 
this he was fired. Al cooled off, 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review 
and Milk Plant Monthly, 92 Warren St., New 


York, N. Y. 


Relations 


and took his case to arbitration. He 
told the arbitrator: 


I didn’t mean 
I've been around 
for ten years. This penalty is 


1. I was excited. 
anything. 


too severe. 


to 


If I had hit the foreman, I 
would never have brought 
up a grievance. I know that 
you should get fired for hit- 
ting a supervisor. But I just 
shoved—easy like. He was 
standing in my way. No one 
got hurt. 

The company stood its ground. It 
said that “a hit or a shove” is the 
same thing. Supervisors don’t have 
to take this kind of abuse from 
anybody. He stays fired. 

Was the Company: 
RIGHT [| WRONG [| 

What Arbitrator Mitchell M. 
Shipman ruled: “One of the most 
heinous offenses that an employee 
can commit is that of physical as- 
sault on a co-employee. And where 
the employee assaulted is a mem- 


ber of supervision, there is involved 
not only the problem of employee 
safety and health, but also plant 
discipline and morale. The ques- 


tion of whether the worker in this 
case punched or pushed is unim- 
portant. The degree of force or the 
measure of injury does not change 
the act. Pushing a foreman is as 





serious as hitting a foreman. The 
discharge is sustained.” 

To Stay Competitive, Does a 
Company Have the Right to 
Eliminate Certain Jobs? 


What Happened: 
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NEW! MODERN! EFFICIENT! ECONOMICAL!— THE Keadall 
150° AUTOMATIC DUMPING SYSTEM 


LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED ... 
LESS EQUIPMENT TO MAINTAIN 


PROVIDES — 

Greater sanitation . . . Better control . . . More accurate com- 
posite samples . . . Less operator fatigue . . . Less steam required 
to operate ... Less power required (One Power Unit) . . . Fewer 
wearing parts ... Plus the regular features which have made 
KENDALL WASHERS the watchword of the Dairy Industry for 
over 29 years. 


me KENDALL-LAMAR CORP. - POTSDAM, N. Y. @ 
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ONE SOURCE... 
with every resource 


Unmatched resources: timberlands, pulp and paper mills, 
converting mills...and, men with know-how and experience 
second to none. One more reason why more and more modern 
dairymen choose Pure-Pak® containers made by International. 
And our continuing research gives further assurance that 
Pure-Pak® containers by International will always be the finest 


that modern technology can produce. 


your most dependable source of supply 


INTERNATIONAL 
PAPER 


Single Service Division 
New York 17, N.Y. 





@ Ex-Cell-O Corp. 


Write No. 45 on Reader Service Card — Page 123 


October, 1958 




















@ QUALITY CONTROL... 
FOREST TO 
FINISHED PRODUCT 
@ 11 CONVENIENTLY 
LOCATED PLANTS 
@ FAST, MODERN 
DESIGN SERVICE 
@ INVENTORY CONTROL.. 
DEPENDABLE SUPPLY 
@ SKILLED SALES 
AND SERVICE 
SPECIALISTS 
@ UNMATCHED 
RESEARCH FACILITIES 
@ LONGER EXPERIENCE, 
GREATER KNOW-HOW 
@ THE BACKING OF THE 
INDUSTRY'S GREATEST 
RESOURCES 
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In the interest of better produc- 
tion, the company decided to cut 
out a group of jobs, and assign 
some of these duties to other 
The union protested: 
“these jobs cannot be eliminated 
without negotiation—the contract 
doesn’t give the company any such 
right—the agreement said nothing 
about job elimination and therefore 
the company cannot take this func- 
tion on to itself.” 


employees. 


Management stood its ground 
and maintained that a company 
cannot be stagnant and remain in 
business. If certain jobs become 
unnecessary to good production, 
out they go. A company is in busi- 
ness not to make jobs, but to make 
money. 


Was the Company: 
RIGHT [| WRONG [| 
What Arbitrator Carl A. Warns, 
Jr., ruled: “It is well established 
in industrial relations, and con- 
firmed in numerous published arbi- 


tration cases, that in the absence 


the collective 
agreement, management has the in- 
herent right to eliminate jobs, clas- 
sifications, and to combine duties 
in the interest of production. The 
only restriction is that the admitted 
right NOT be exercised in an arbi- 
trary or 


of a restriction in 


discriminatory manner. 
Management has an inherent right 
to make all essential decisions de- 
signed to make the company com- 
petitive. The elimination of jobs 
and the combination of job duties 
is included in that right.” 


NLRB GAINS JURISDICTION 
OVER MORE DAIRIES 

Many more dairies became sub- 
ject to National Labor Relations 
Board regulations September 1. 
Congress appropriated the addi- 
tional funds and the 
Board itself passed a ruling that 
narrows the field of “no man’s land” 
between jurisdiction of the Board 
and state regulations, according to 
Dairy Labor Reports, a Paul Potter 
and Associates publication. 


necessary 


New NLRB regulations modify 
the standards adopted in 1954 
under which the Board has refused 
to hear cases involving labor dis- 
putes unless they involved sizable 
operations in interstate commerce. 

The new rules: 

Non-retail firms are subject to 
NLRB jurisdiction if they have at 
least $50,000 annually involved in 
sales or interstate 
commerce, whether direct or indi- 
rect. The former minimums were 
$50,000 sales, $500,000 purchases 
and $100,000, indirect. 

Retail concerns with $500,000 or 
more annual gross volume are now 
under NLRB jurisdiction. The old 
standards were one million dollars 
in purchases; two million, indirect; 
and $100,000 in sales. 
linked to 
(called linkage part of an enter- 
prise) are involved in NLRB policy, 
while associations whose members 


purchases in 


Operations others 


have established powers with the 
association to bargain collectively 
are counted as a single employer. 


















Is the Answer Where 
Chemicals, Excessive Weight 
and Abrasion Destroy Floors 
Eight times stronger than con- 
crete; resists more than 45 
chemicals; in emergencies can 
be trucked over in 1 hour. 





4 
FLOOR-NU - - - 


STEELCOTE MANUFACTURING COMPANY - 


FROM FLOOR TO ROOF 


Steelcote 


PRODUCTS 
MAINTENANCE COSTS 


EPO-LUX No. 100 - 


The Foremost Corrosion Resistant 
Air Dry Coating 
Protects surfaces where chemical 
corrosion eats up other type 
paints or coatings. Dries to 75% 
hardness of glass yet remains 
flexible to withstand chipping or 

cracking. 






Steelcote Products Are Engineered to Your Problems 


Write or Wire for Survey 
of Your Plant 


3418 GRATIOT STREET - 















DAMP-TEX 


Transforms wet rotting walls to 
sanitary porcelain-like beauty. 
This bactericide, fungicide sys- 
tem of wet wall beautification is 
the pioneer and leader in its field; 
your assurance of greater econ- 
omy, and dependability. 


CREAMERY PACKAGE MFG. CO., INC. National distributors of DAMP-TEX products to the dairy industries 


General Offices: 1243 W. Washington Blvd., Chicago, Ill. In Canada: Creamery Package Mfg. Co., Ltd., 267 King St. W., Toronto 2, Ontario 


American Milk Review and Milk Plant Monthly 
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big PLUS 





Cleans pasteurizer 


EXPERIENCE 







in Oakite 


PERFORMANCE 








rotate 


in-place with 


half the material, fewer operations 


Performance of cleaning material greatly 
affects cost of cleaning. 

For example, in switching to Oakite for 
cleaning its HTST pasteurizer in-place, one 
dairy discovered a double barreled benefit. 
Plates were spotless, free of all residue after 
the day’s run, without need for disman- 
tling. In addition, the Oakite method also 
cut cleaner consumption by more than half 
...a saving of nine pounds of detergent and 
three quarts of milkstone remover daily. 

As a big PLUS-—it eliminated two opera- 
tions in the cleaning cycle. And with Oakite 
method, acid milkstone remover is neutralized 
before dumping, thus eliminating attack on 
concrete and tiled floors. 


“Pluses” that help reduce cleaning costs 


in-plant service + technical experience + research + service 
laboratory + engineering laboratory + quality control + guar- 
anteed materials + helpful manuals + nationwide warehous- 
ing + service equipment 





Intario 

Page 123 Technical Service Representatives in Principal Cities of U. $. and Canada 
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Export Division Cable Address: Oakite 


The big PLUS in Oakite 

With every pound of Oakite cleaning mate- 
rials these big pluses help to cut your hidden 
cleaning costs. The personal, prompt help of 
the Oakite man, offering a Coordinated Sani- 
tation Program that cuts waste of materials 
and work in every aspect of dairy cleaning. 
He can show you time-saving mechanized 
cleaning equipment... in-place cleaning 
methods ... materials guaranteed to per- 
form...and much, much more. Ask the 
Oakite man to prove he can deliver low-cost 
end-results in your dairy. Or, send for Bulle- 
tin F-4096. Oakite Products, Inc., 30 Rector 
Street, New York 6, N. Y. 


ALIZED INDUSTRIAL Cle, Nin 
c 


grt! 


OAKITE. 
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Dairy Food Promotions 


A Preview of Advertising-Merchandising Plans 
from the American Dairy Association | 


Ath Quarter 1958 


r New Dessert Idea! 
OCTOBER i 
' 


Cheese Festival U.S.A. Le 


e Cheese Festival ROP 4-color newspaper page in 
leading markets October 4. 


e The Perry Como Show NBC-TV October 4 and 


October 11. e 
; 








Yes, the World’s Best Cheese Saee tnt {ce Cream Puff 
now comes from the Se See 
good old U.S.A:! 


ep. 








Ice Cream and Betty Crocker 
Promote “Ice Cream Puffs” 


e By American Dairy Association, a 4-color 
page in LOOK Magazine Oct. 28. The Perry 
Como Show NBC-TV Sept. 27—Oct. 4. 


e By General Mills in October issues of 
American Home, Woman’s Day and Every- 
woman’s Family Circle. 








Cheese 
Festival 








e 4-color Cheese Festival materials—Over- 
wire Hanger, Window Poster, Miniature 
Banner, Rack Display Card, Shelf Talker. 


ALSO IN OCTOBER 


Nonfat Dry Milk— % double column 
in Good Housekeeping. 
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Your turkey will be 


NOVEMBER <= A 
@ Butter Baked Turkey EXTRA FLAVORY... , 






, , ’ EXTRA JUICY... 
e A4-color page in Woman’s Day and Everywoman’s EXTRA TENDER... 
Family Circle magazines. 


e The Perry Como Show on NBC-TV Nov. 22 and 
Dec. 20. Store materials, too. 


ALSO IN NOVEMBER f : ‘ 
Milk— 4-color page in LIFE Nov. 17—on Perry anon oar noe ee 





' 
| Como Nov. 1, Dec. 20, Dec. 27. REAL BUTTER! 
Nonfat Dry Milk—% double column in Good sk yr a %> wD 


Housekeeping. 


Evaporated Milk—4-color, 3/5 page in This 
Week, Family Weekly. 


DECEMBER 


Butter Cookies and Eggnog 
Promotions 


e A 4-page full color Dutch-door insert in Ladies’ 

Home Journal and Better Homes & Gardens by 
American Dairy Association, Pillsbury’s Best Flour, 
Funsten’s Nuts and French’s Spices. 

e Butter Cookie commercials on The Perry Como 

Show Nov. 15 and Nov. 22. 


e 4-color Butter Cookie display materials. 


ALSO IN DECEMBER 
Eggnog — 4-color page in LIFE Dec. 6— The 
Perry Como Show Dec. 13. Store materials, too. 


Nonfat Dry Milk—% double column in Good 
Housekeeping. 
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THE PERRY COMO SHOW 
NBC-TV 
Twelve commercials on this top- 


rated show. Each commercial reaches 
about 51,000,000 persons. 


tl 
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Each unit is designed to allow a maximum 
of traffic flow in a compact 2,400 square- 
foot structure. Efficient arrangement of food 
groupings is expected to make traffic move 
swiftly. Short rack areas make long walks 
unnecessary and cut shopping time. 





A New Outlet for Milk? 


STREAMLINED SUPERETTE 


NEW concept in retail food 
marketing, result in in- 
milk, has been 
developed by a group of Chicago 
food and dairy products suppliers. 
The idea, if successful, may breathe 
new life into the “mom and pop” 
corner grocery store that has been 
withering away under the heat of 
constant 
markets. 


that may 
creased sales of 


pressure by the super 


The concept relies on the idea 
that the public wants quick service, 
convenient service, and service any 
time of the day and night. Under 
the name of Convenient Food Mart, 
Inc., the idea will be thoroughly 
tested by one thousand stores set 
up along main arteries in cities and 
suburban areas in the United 
States. One thousand units are 
planned during the next 12 months. 

A franchise operator, according 
to William Bresler, president, will 


obtain in package form the selec- 
tion of site, 


groupings is expected to make 
construction of build- traffic move swiftly, 
stock, 
advertising, publicity, 
legal work, 


and short rack 
ing, equipment, area make long walks unnecessary. 


insurance, 


license, 


A small store is expected to be 
able to handle a tremendous volume 
of business with the 


accounting system, 
purchasing, instructional procedure, 
supervising and training, merchan- 
dising aid and business analysis, all 
performed by specialists. 


minimum of 
customer. Stock is 
expected to be turned over between 
28 and 35 times per year. 


time-lag per 


Convenient Food Mart, Inc., is 


a completely integrated organiza- 
tion that will take the burden of 
everything but the stocking and 
selling off the hands of the franchise 
holder. 

Each mart is designed to allow 
the maximum amount of traffic flow 
in a compact, 2,400 square-foot 
structure. An appealing presenta- 
tion of the maximum variety of 
merchandise is displayed for speed 


s, with 
the latest in equipment, adequate 
parking areas, and late hour seven- 
day-a-week operations will fill a 
very definite need in the daily food 
requirements of the 
family. 


“These modern superette: 


American 
Convenient food marts are 
not intended to compete with the 
large supermarkets, but to comple- 


ment them,” Mr. Bresler said. 


Executive offices for Convenient 


of distribution and easy customer 


Food Mart, Inc., are located at 
selection. 


75 East Wacker Drive, Chicago 
Efficient arrangement of food Illinois. 
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“VIKING-BUILT’ BODIES 


deliver better products at less cost! 
@ Compare this superbly engineered, soundly constructed refrigerated body with 
any other wholesale milk delivery unit on the market. Built by experienced 
craftsmen — descendants of the Vikings — it offers a wealth of custom features 
at standard model prices. In case of damage, Stoughton provides 24-hour in-stock 
service on replacement body panels, doors, fenders, corners, rub-rails, etc., — all 
ready for installation by your own men. 


i (@TKING) GET DETAILS! Write — NOW — for specifications 
Built refrigerated bodies to meet your exact requirements. 





— CAB& BODY COMPANY «7.0... 
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... because they open easily, pour perfectly 
and minimize counter clutter! 


Saving time to step-up service is the prime consideration of today’s 
quick-lunch or fast-food restaurants. That’s why so many specify their 
milk in Canco cartons. 

Thanks to easy-opening and controlled-pouring, milk in a Canco 
carton can be served quickly and efficiently. What’s more, with no 
“empties” to store or return, no space-consuming dispensers to keep 
clean, employees are free for other tasks. And because of their compact, 
flat-top design, Canco cartons stack perfectly, saving much-needed 
refrigerator space. 

No wonder these sturdy, sanitary containers are the favorite with 
restaurant men. In fact, everyone’s favorite! . . . housewives, grocers, 
vendors, factory workers, teachers. Just ask them—and then, ask your 
Canco representative how these preferred cartons can boost your sales! 
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MILK SALES IN GALLONS, 


Ye-GALLONS EXCEED QUARTS HOUSEHOLD PURCHASES OF 


URCHASES of milk in quart- 
size containers in June 1958 


declined from the level of the 


FLUID WHOLE MILK 


By Size of Container 











corresponding month a year earlier, MIL. QUARTS 2 — ——] 
according to the United States De- 800) a ot —__——— Quarts ——______ 
partment of Agriculture. For each L | P i | 4 
| 
month since April 1954, when 600 |} } ee. Oe spakinienaadl 
USDA began to gather such data, } | Half-gallons eons : 
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a year earlier. awa--~ ¥ | 
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quarts during June 1958, down 
eight per cent from June 1957 and 
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down to the lowest point in re- 1954-55 1955-56 1956-57 1957-58 1958-59 


corded history. About 49 per cent © 1955-56 Bara wor avawaste 





of all fluid milk was purchased in U.S. DEPARTMENT OF AGRICULTURE 


4-WEEK PERIODS 





NEG. 6223-58(8) AGRICULTURAL MARKETING SERVICE 





quart containers in June of this 
year. This compares with nearly 
55 per cent a year earlier. 


of whole milk in half-gallon con- 
tainers, about 19 per cent more 
than in June 1957. This repre- 
On the other hand, milk pur- sented 43 per cent of the total vol- 


chases in larger-than-quart sizes, ume of whole milk bought in June 
especially half gallons, continue on 1958, compared with 37 per cent 
a steady upward curve. During in June a year earlier. Purchases 
June 1958, U.S. consumers bought of fluid milk in gallon units—92 
the equivalent of 505 million quarts — million quarts—rose 15 per cent 


from June 1957. Nearly eight per 
cent of all fluid whole milk pur- 
chased for home use was obtained 
in gallon containers. 

Consumption figures for a 28- 
day period in June 1958 show total 
household purchases of fluid milk 
(including skim) to be nearly four 
per cent over a year earlier. 
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GHOCOLA 





‘the Havok powder with a “Kitehen Sresh Goode 
















Everybody loves a “good Chocolate 
flavor” . . . and many dairies have 
discovered that a good chocolate 
milk or ice cream is their door 
opener to new accounts. 


If your chocolate isn’t winning new 


customers for you, we suggest you 
try FORBES. 


FORBES CHOCOLATE FLAVOR POWDER is being used 
by leading dairies with amazing results. It mixes and dis- 
solves easily and quickly, giving you a finished product of 
rich, full-bodied “flavor excellence.” 
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CaO THE BENJAMIN P. FORBES CO. 22%,."%3%,1405 sree 


Write No. 52 on Reader Service Card — Page 123 





52 American Milk Review and Milk Plant Monthly 








tage 123 


onthly 








NES 












Find the firm going places...youll tind BEST() 











is tne Nights Sundays Holidays. .ARlington 1-100 Parties « Picnics e Home ¢ Ch 
voves AONGwater 41500 yt - as Fiapion some Ct 
1 Service 4020 wen ee tet A Ana 5-3303. y . 
peyate ARlington ty ng , 

Watt Charts Ro MA 69100 VErity 4-0004 
0 WATER 00 1100 Parker................WAndemir 3-1000 EAST SIDE ombie 
“hades, 6-100  WETZEL BOTLG CO ) a | 

Ly | ae einer te Dittworth $-9009 

/ORED SYRUPS____ - MEnty 
on Dealers Beverages—Non-Alcoholic—A 


Flat Top “Supra-cen” Arranged By Districts (61) 


ck Cherry~Root Beer— 

e Fruit 

we it e Cash or Terms 

isement Page 460) 
TO PHONE” an. . mR, 

n 6-7100 evans . Be 1894 Nebraska... VErity. 
Re a, LUxon 6-7100 4 (oO ) 








ree ee oe eee 





eee oe 





Allendale Botting = —)1-3507 Sn CPR ce 
5500 4 


Greenbaum 0 Sol 
4493 Pinegro 





Hirnwood 
$598 J 
mene 


Whether you operate one truck or twenty, you'll find that Firestone’s 
truck tire costs less per mile. Billions of miles of carefully kept fleet 
records prove it. 


Firestone has always built extra strength and long life into every Firestone 
truck tire. Now, even greater strength and longer wear are being built 
into Firestone truck tires through the use of Firestone Rubber-X and 
Firestone S/F (Shock Fortified) cord. 


No wonder that, now more than ever, more truck operators are changing 
over to Firestone tires. Ask about Firestone Rubber-X at your Firestone 
Dealer or Store. That's the place for fast dependable service, too. 
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pyright 1958, The Firestone Tire & Rubber Company 


Enjoy the Voice of Firestone every Monday evening on ABC television BETTER RUBBER FROM START TO FINISH 
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How Much Sorbic Acid in 
Cottage Cheese? 


OLLOWING publication of an 
article, “Flavor Deterioration in 
Cottage Cheese,” in the June 
1958 American Milk Review and 
Millk Plant Monthly, the author, 
J. W. Stull, a member of the De- 
partment of Dairy Science, Univer- 


number of inquiries about the sor- 
bic acid content of cottage cheese. 

There being such general inter- 
est, Mr. Stull forwards the fol- 
lowing intelligence regarding the 
standards for sorbic acid. The data 
is taken from the Federal Register, 


sity of Arizona, Tucson, received a January, 1956: 
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UNIFORMITY 


Skilled technicians, constantly verify 
quality, flavor, manufacturing 
procedures, etc. 


FLEXIBILITY 


We can produce exactly the formula 
and package — Western, Eastern, Elgin, 
full or half-pound packs — you need 

to develop your local market — either 
with your own private brand, or our 
famous Ayrshire and Hollybrook brands. 


DEPENDABILITY 


Because of our large and varied 
sources of supply, you can depend on our 
filling your demands, present and 
future, in any season. 


These are the factors that enable 
H.C. CHRISTIANS CO. to maintain its out- 
standing reputation among America’s fine 
dairy suppliers. 


JaMeau: 


i  ——_ 





H. C. CHRISTIANS Co. 


CHICAGO, ILLINOIS ¢ JOHNSON CREEK, WIS 








BUTTER ¢ MILK SOLIDS * CREAM ¢ CHEESE ¢ EGGS 
Write No. 54 on Reader Service Card — Page 123 


54 





I. (1) To allow cheddar cheese; 
washed curd cheese; colby cheese; 
granular cheese; swiss cheese; 
gruyere cheese; brick cheese; 
muenster cheese; monterey cheese; 
high moisture jack cheese, provo- 
lone cheese; caciocavallo siciliano; 
asiago cheese; semi-soft cheeses; 
and semi-soft part skim cheeses in 
the form of slices or cuts in con- 
sumer-sized packages to contain not 
more than 0.2% by weight of sorbic 
acid. 

(2) To require 


(a) the label of each such cheese 
when containing sorbic acid to 
state either “Sorbic Acid Added to 
Retard Mold Growth” or “Sorbic 
Acid Added as a Preservative.” 


b) if the name of the cheese ap- 
pears on the label so conspicuously 
as to be easily seen under custom- 
ary conditions of purchase, one of 
the above-quoted statements shall 
be placed immediately and con- 
spicuously preceding or following 
such name, without there being 
any intervening written, printed, or 
graphic matter. 

II. This order also amends Sec- 
tions 19.750; 19.751; 19.755; 
19.760; 19.763; 19.765; and 19.770 
in the following respects; 


(1) to allow pasteurized process 
cheese; pasteurized blended cheese; 
pasteurized process cheese with 
fruits, vegetables or meats; pasteur- 
ized process pimento cheese; 
pasteurized blended cheese with 
fruits, vegetables or meats; pas- 
teurized process cheese food; and 
pasteurized process cheese food 
with fruits, vegetables, or meats in 
the form of slices or cuts in con- 
sumer-sized packages to contain not 
more than 0.2% by weight of sorbic 
acid or not more than 0.3% by 
weight of sodium propionate, cal- 
cium propionate, or a combination 
of sodium propionate and calcium 
propionate. 


(2) To require the label of each 
such cheese when containing sorbic 
acid, sodium propionate, calcium 
propionate or a combination of so- 
dium propionate and calcium pro- 
pionate to state either “ , 
added to retard mold growth” or 
rs added as a preservative,” 
the blank spaces being filled in with 
the name or names of the substance 
or substances used. 
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® When you sell with the slogan Borden uses, 
every product has to be right, not just some of 
the time, or most of the time, but a// of the time. 
And because nobody realizes this more than the 
Borden people themselves, it is pleasant to 
report that 10 new STOELTING vats, with 
STOELTING Agitators, have been installed in 
the new Borden facility at Watertown, New 
York. An installation like this is particular- 
ly prideful when a premier leader, such as 
Borden, chooses you on the basis of their own 


careful research. 


When a reputation for cottage cheese is at 
stake — yours — you, too, can depend on 
STOELTING equipment to help upgrade and 
maintain quality as Borden has done. The 
facts are yours for the asking — from the 
STOELTING distributor in your area, or, direct, 


if you prefer. Call or write, without obligation. 


STOELTING Brothers Company, kiel, Wisconsin 
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Since 1905 — Manufacturing Engineers to the Dairy Industries 
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Probleme 


By R. F. HOLLAND and J. C. WHITE 


Mineral Content of Milk— 
Anti-Foaming Agents 


QUESTION — What materials 
are contained in the so-called 
“ash” of milk? What should be 
added to make milk a better 
food? 

Pa. 

ANSWER-The ash of milk con- 
sists of the mineral materials which 
remain when a sample of milk is 
heated to a dull red color. The ash 
constituents vary considerably in 
different samples, but the following 
figures may be considered as 
typical. 


The Mineral Constituents of Milk 
Per Cent 


Potassium oxide 0.18 
Calcium oxide 0.18 
Phosphoric oxide 0.23 
Chlorine 0.10 
Sodium oxide 0.06 
Sulphur trioxide 0.028 
Magnesium oxide 0.017 


Iron oxide 0.00009 


Copper 0.00003 
Zinc 0.0004 

Manganese 0.000004 
Iodine 0.000002 


Besides the elements listed above 


a considerable number of others 


have been found in trace quantities 


in milk ash. It is known that many 
of these elements are needed by 


the body in larger or smaller 
amounts. It is possible that all of 
them may be needed but we are 
not yet sure at this time. All of 
the materials listed are known to 
be necessary for some animals, and 
are probably needed by human 
beings. 


The importance of the elements 
in milk ash is dependent upon 
their abundance or scarcity. Foods 
in the ordinary diet contain plenty 
of sodium, potassium, and chlorine 
these 
chemicals little attention. However, 
many people do not eat foods that 
contain sufficient calcium for their 
Both phos- 
phorus are essential for the build- 
ing and maintenance of bone and 
tooth 
essential for clotting of the blood. 


Milk and milk products are much 


and we, therefore, give 


needs. calcium and 


structure. Calcium is also 


richer in calcium and phosphorus 
than are most other foods. 


Copper and iron are needed for 
the formation of the red material 
of blood, called hemoglobin. Hemo- 
globin carries oxygen from the 


lungs to the tissues and cells of 
the body. It contains iron but does 
not contain copper. The body can- 
not manufacture hemoglobin, how- 
ever, unless copper is present. From 
the above analysis, it can be seen 
that milk contains very little iron 
or copper. This would be danger- 
ous, particularly to the young, were 
it not for the fact that new-born 
animals have a considerable amount 
of these stored in the 
When the diet contains a 


elements 
liver. 
variety of foods, copper and iron 
will generally be abundantly sup- 


plied. 


Iodine is essential for the manu- 
facture of thyroxine, the substance 
which controls the rate of metab- 
olism of the body. The 
requirement is small, about 0.002 


iodine 


to 0.004 milligram daily for each 
kilogram of body weight, or a total 
of about 0.15 to 0.30 milligram 
daily for an adult. The amount of 
iodine in milk depends on the 
amount in the feed of the cow. 
Where the soil contains very little 
iodine, the amount in milk will be 
extremely small. For most people 
the iodine requirement is readily 
met through the use of iodized salt. 


For the average adult eating a 
varied diet, no supplementary ma- 
terials need be added to milk. In 
the case of children where vitamin 
D (this is not a mineral) may be 
deficient, its addition to milk can 


readily be justified. Invalids or 

















year 
Start the day right 


CREAM 









MAKE YOUR BRAND NAME GREAT IN ‘58 


WITH THE COMPLETE 12-FEATURE PROGRAM PERSONALIZED IN YOUR NAME 
INGREDIENTS * FORMULAE + PACKAGES * MERCHANDISING + ADVERTISING 


write G. P. GUNDLACH & CO. Servants to the Dairy Industry 


P. ©. BOX A, STATION N, CINCINNATI 3, OHIO 
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MARIK CROWN | saharee | REST 
mechanical hydraulic retail milk packaged condensing unit 












ho ANY COMBINATION 


; ie OOF UNITS TO SOLVE 
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PLATES 


quick action and hold-over 


& 


BLOWERS 


hi and low temp 








ALL THE REFRIGERATION YOU NEED... 
and more too! 


The complete KOLD-HOLD line provides the right combination of drive, con- 
densing unit and plates or blower to produce and maintain required body 
temperatures for each individual truck and type of service. You get all the 
cooling power needed without paying for more equipment than is required 
to do the job. KOLD-HOLD systems can be tailored to meet a variety of body 
temperatures (from —-10 to +60 degrees), frequencies of door openings, 
lengths of routes and other requirements. 


Your KOLD-HOLD representative is well qualified to help you with your 
specific truck refrigeration problems. Backed by KOLD-HOLD experience of 
over 25 years in engineered truck refrigeration and equipped with Ranchero 
demonstrators which can bring operating units to your door, he can show you 
how KOLD-HOLD systems will give you better product protection at lower 
overall cost. 
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OVER-THE-ROAD 
AND STANDBY 
CONDENSING UNIT 




















KOLD-HOLD LANCE systems were developed to meet the specific require- 
ments of profitable retail milk delivery. LANCE systems produce plenty of 
continuous cooling power. Fast recovery after door openings assures top prod- 
uct protection. Your milk reaches the customer cold. Containers are dry, 
clean and undamaged. 


You can pre-load LANCE-equipped trucks and use them for storage space over 
night. You save on labor as well as storage. 


The LANCE is a lightweight, (305 Ibs. net wt.), mechanically simple, rugged 
refrigeration system that takes no payload space. Advantages include: no bat- 
tery drain, quiet 24-hour operation, low center of gravity for the truck and 
larger payloads. The unit is designed for installation inside the cab with piping 
to the overhead LANCE Ribbon Blower. 


Power is derived from the engine crankshaft pulley through a heavy duty 
flexible shaft and electric clutch. 


The condenser provides exceptional air movement and dissipation of heat and 
is lighter and smaller than conventional units. It requires no “beefing up” of 
the truck body structure. 
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A NEW COMPLETE-PACKAGE 
CONDENSING UNIT 


The KOLD-HOLD CREST condensing 
unit was specifically designed for freez- 
ing “Hold-Over” plates in a parked truck 
on “stand-by” or over night. You simply 
plug it into an electrical outlet. Com- 
plete with cover and ready for mounting 
on the truck chassis rail, the unit elimi- 
nates the need for hand-building a special 
compartment or “dog-house’’ and pro- 
vides economy and ease of installation. Its 
“slide-out” base unit makes servicing easy. 





HOLD-OVER PLATES 
These streamlined plates give maximum 
refrigeration through full eutectic capaci- 
ty and exceptionally effective air flow. In- 
ternal fins spread heat absorption qualities 
over the entire surface areas on both sides 
of the plates. Patented perimeter freezing 
permits complete filling of the plates with- 
out danger of strain on the seams during 
freezing. You get more hold-over refrig- 





eration with less weight. 


WRITE TODAY FOR 
FREE CATALOG NO. 58 


KOLD-HOLD 


division 





Tranter Manufacturing, inc. 
| 210 E. Hazel St Lansing 9, Michigan 
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You can 
depend 


WESTFALIA 


Guarantee 


See the complete line of WESTFALIA dairy separators and clarifiers — 
Booth E-41, Dairy Industries Exposition, Navy Pier, Chicago, December 8-13. 
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IESTFALIA mm-9004 HIGH CAPACITY —2<<SEAL Exceeds All Expectations! 


Announced a year ago, WESTFALIA MM-9004 High Capacity Warm Milk Separators have been enthusiastically accepted 
by dairy plants throughout the United States and Canada. 


* GUARANTEED CAPACITY EXCEEDED — better than 20,000 Ib per hr without difficulty. 
*& HIGHEST SKIMMING EFFICIENCY — the MM-9004 does not sacrifice skimming efficiency for increased capacity. 


Here Are FACTS Not CLAIMS From ACTUAL USERS 


_ , “Best Separator...In My 61 Years In the Creamery Busi- . iN 














b , ness”— Says E. J. Schwanbeck, President, Saginaw 
Creamery Co., Saginaw, Michigan. 


Using his new MM-9004, Mr. Schwanbeck reports 23,000 
lb per hr at 105 F. He is delighted with the excellent skim- 
ming efficiency at this high capacity. Mr. Schwanbeck can 
run his separator throughout a complete working day - 

processing over 150,000 lb of milk — without shutdown. 


At White Bros. Creamery, South 
Ryegate, Vt., this MM-9004 sepa- 
rates better than 20,000 lb per hr, 
according to John Zampieri, Plant 
Manager. Fat content of the skim is 
0.005%, (Babcock). 


i7 Four MM-9004s At Farmers Coop 
7 Creamery Co., Payette, Idaho 


Four WESTFALIA High Capacity Liquid-SEAL 
Separators replaced six conventional ‘11,000 lb” ma- 
chines, increasing the total hourly capacity to 80,000 
lb. In this WESTFALIA installation, feed and skim 
headers are Taylor pressure controlled. According to 
R. C. Hammond, General Manager of Farmers Coop 
Creamery, butterfat content of the skim averages from 
0.05 to 0.06% by Mojonnier, which is a remarkable 
improvement over previous equipment. 








“Skimming Efficiency Better Than Any Other Machine — No 
Vibration On Lines — Elimination of Seals a Major Saving — 
Operation Much Faster” — Says R. E. Miller, Manager, Turtle 
Lake Coop Creamery Assn., Turtle Lake, Wisconsin. 


Speaking of his two new MM-9004s and his MM-5004, Mr. 
Miller reports fat content in skim powder from 0.38 to 0.42% 
(Mojonnier), at capacities of 22,000 lb per hr for the MM- 
9004s and 14,000 lb per hr for the MM-5004. Based on his 
previous experience with other separators, Mr. Miller con- 
siders this skimming efficiency outstanding. 


0 MM-9004s in Large Canadian Plant 


Co-operative Agricole de Granby, Bon Con- See your WESTFALIA dealer for full details 
il, Drummond County, Quebec, each of these 

arators processes 20,000 lb per hr. Hooked | _ © 
P mM connection with other separators, the p AEE TY? CE IN [I R 

ESTFALIA units have reduced composite SEPARATOR seco5nevoee ates 


content in nonfat dry milk considerably (as 
Sted by Granby Laboratory). 











75 West Forest Avenue, Englewood, N.J. ° Phone LOwell 9-0755 


people requiring special diets may 
well use mineral-fortified milk, and 
in large cities there might be con- 
siderable demand. In general, how- 
ever, it may be stated that nature 
has created milk as an almost per- 
fect food; little needs to be done 
to improve it for ordinary con- 
sumption. 


QUESTION — We have been 
compounding dried ingredients 
for cake and other mixes. We 
find that some batches of dried 
milk have a marked effect on 
depressing the whipping ability 
of the resultant mixes. Could 
this possibly be due to contami- 
nation of the product by for- 
eign materials? 

A. C. B. 


ANSWER-It is entirely possible 
that some dairy products might be 
contaminated with anti-foaming 
agents. The most likely material 
which might be present would be 
silicone. 

Silicones are being used in a 
number of industries as lubricating 
agents and as anti-foaming agents. 
Many commercial samples of fats 


and oils contain quantities of 
silicones added to improve the han- 
dling ability of the product es- 
pecially where some whipping or 
foaming is a problem. The United 
States Food and Drug Commission 
allows the presence of silicone in 
food products at levels as high as 
10 p.p.m. At only a fraction of 
this level, foam-depressing effects 
are observed. One manufacturer 
reports that the presence of .05 
p.p.m. of silicone was sufficient to 
depress the whipping ability of a 
prepared mix by 75 per cent. It 
would certainly be advisable for 
you to investigate the presence of 
these agents in shortening and other 
ingredients you may be using, for 
a silicone may be deliberately 
added to these materials. 
Silicones would not be deliber- 
ately added to dairy products but 
it is possible that they might enter 
as contaminants at a level where 
they would depress the whipping 
ability. Observation in dairy plants 
points out that silicone lubricants 
are being used on packaging equip- 
ment, valves and other parts which 


may be in the product zone. Sili- 
cones are not readily detected in 
the laboratory and the presence of 
these agents would not be noted 
except where whipping is impor- 
tant. It would be well to check your 
own packaging and processing 
equipment to be sure that silicones 
are not being used where they may 
contaminate your products. In one 
commercial laboratory, it was 
shown that workers using silicone- 
containing hand lotions left enough 
contamination on mixing and bak- 
ing equipment to seriously affect 
the whipping quality of the prod- 
uct. Only after their use was 
banned could satisfactory tests be 
run in this laboratory. 


There are other anti-foaming 
agents which may be a factor in 
your problern, but the most likely 
one which might be carried in 
dairy products at a level where the 
effect would be apparent would be 
silicone. The most sensitive test 
which we can apply for detecting 
silicone is to check the effect of 
the suspected product in reducing 
the foaming ability. 
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of eo YAN ARTI De IMPORTANT MESSAGE TO MILK PROCESSORS 











: HOW YOUR PATRONS CAN PRODUCE 


- |MORE AND BETTER MILK! 


rh 

> AUREOMYCIN Crumbles, which have been used with such outstanding success with = 

o beef cattle, swine and sheep are now U. S. Government accepted for use with 1994 

d- lactating dairy cows. Field tests and users’ reports indicate spectacular results — & 4 

as } sufficiently so as to warrant the statement that it is the biggest news to hit the a Me] 

ve dairy industry in a long time! AUREOMYCIN Crumbles are now available from AUREOMY cin, 
veterinarians, druggists and feed dealers. Full details on request. de MBLes 


\ 
: _ , = UN ® 
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USERS’ REPORT: A 


UP TO 13.7% MORE MILK 


In each of two 120-day tests* 15 cows received no AUREOMYCIN 
Crumbles and 15 received AUREOMYCIN Crumbles at the level 
of one-tenth of a milligram per pound of body weight daily. 
Cows receiving AUREOMYCIN Crumbles in one test averaged 
5.9% more milk than the controls. In the second test, the cows 
averaged 13.7% more milk than those not receiving AUREO- 
MYCIN Crumbles. 
*Conducted by Dr. A. B. Christian, Biltmore Farms, Biltmore, N.C. 


UP TO 75% 
FEWER CASES OF MASTITIS 


Users of AUREOMYCIN Crumbles report a marked decline in the 
incidence of mastitis—in some cases up to 75%*. AUREOMYCIN 
Crumbles fight “hidden disease,” bring the cow up to a high 
level of health. This not only helps her produce to the full 
extent of her capacity but also helps her system to throw off 
incipient or latent infections. 


*Names on request. 





UP TO 85% LESS FOOT ROT 
AND OTHER DISEASES 


Dairymen using AUREOMYCIN Crumbles report up to 85% less 
foot rot and equally successful control of bacterial scours and 
respiratory diseases in their milking strings*. Control of these 
costly diseases also contributes substantially to uniform, high 
level, higher quality and more profitable milk production. 
*Names on request. 


AUREOMYCIN Crumbles 


ORTETRACYCL 





Does not show up in the milk when fed as recommended. 
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Pilferage Costs Supermarkets 


Millions of Dollars Annually 


ASH REGISTER mistakes at 
the check-out counters are 
costing supermarkets mil- 
lions of dollars a year in profits. 
Only ten per cent of the errors are 
in favor of the store; 65 per cent 
favor the customer. The errors in 
favor of the customer are so wide- 
spread that patrons have only about 
one chance in three of paying as 
much as they should every time 
they shop. The average error is 
one per cent, although some mis- 
takes in favor of the customer are 
much larger. 
Management consultant Norman 
Jaspan said these findings 
those 


were 
among uncovered by his 
firm’s fact-finding division, Investi- 
gations, Inc. They show that this 
year supermarkets will lose more 
than $100 million due to employee 
thefts alone, plus untold amounts 
due to carelessness. This loss com- 
pletely cancels out, he said, the 
profits on $5 billion in sales, ten 
per cent of all the business done 
in the United States by the entire 
grocery industry. 


He told supermarket executives 
at the annual Management Confer- 
ence of the Supermarket Institute 
at the Ambassador East Hotel that 
$300 thousand a day in cash and 
materials is being stolen at super- 
markets—every working day of the 
week, every week of the year. 

He blamed store managers and 
supervisory employees for most of 
the dishonesty, saying “dishonesty 


on these levels is far more sub- 
stantial than malpractices by rank 
and file workers and makes 
what customers steal seem penny- 
ante by comparison. 

“What can customers steal?” he 
asked. “An extra ham? An addi- 
tional pint of ice cream? Some small 
toilet article?” 

Without deliberate collusion with 
employees, customers account for 
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“That foreman’s job has 
really gone to his head!” 





very little of the total loss. Chief 
problem concerns trusted middle- 
management employees, who have 
worked in the organization for 
years. 

He said: 

“To a degree not experienced 
elsewhere, everywhere you turn in 
a supermarket there is a human 
being on the payroll making dollars 
and cents decisions. In what other 
line is such a high percentage of 


the work force in position to handle 
cash, count merchandise, hand out 
trading stamps, operate cash regis- 
ters under rush conditions, and 
credit sales to various departments? 
What they can and do steal makes 
the pilfering by customers insig- 
nificant, in most cases,” he warned. 


Buyers to Blame 

He put his finger on store buyers 
as being especially culpable. They 
indulge in widespread “kick-backs” 
from favored suppliers who thus 
were assured of steady trade. The 
suppliers were able to make up the 
bribes by short-weights, low counts 
and lower quality than billed for. 

Citing a recent magazine survey 
published by “Sales Management,” 
Mr. Jaspan said the magazine re- 
ported the kick-back situation was 
as bad or worse than it was five 
years ago. 

“We who are very close to the 
picture see that kick-backs actually 
have getting 
worse,” he said. His firm last year 
uncovered more than $60 million 
in internal thefts, due to employee 


been progressively 


malpractices of many kinds in in- 
dustry, retailing, hotels, hospitals, 
airlines and the supermarket field. 

His suggestion: 

Use preventive management. 
Take proper control steps without 
the expensive wait for symptoms 
to appear. Set fair standards of 
performance so that you do not un- 
fairly expect too much from your 
people. Above all, he said, “Look 
to your entire employee morale 
structure. You have it within your 
power to retain a large share of 
the $100 million a year in profits 
you never get a chance to know 
you earned.” 











YOUR PRODUCERS NEED these new faucets 








Write today for prices and literature 


in the milk house ~@ 


COOLER MIXING 
VALVE— with hose 


These Burlington Faucets are 
top quality brass and pre- 


adaptor and wall a P ‘ 
bracket. Supplies cision built. They provide 
water to — and hot and cold water to each 
Pa aglaw ol cleaning area, for bulk milk 
May be re- equipment and utensils. In- 
versed for stallation is fast, easy and 
bottom low in cost. H , 
mnie. in ¢ . Here’s your 


opportunity to recommend 
and sell the best. 


WASH TANK MIXING FAUCET with swing 
spout, wall bracket. Supplies water to two- 
compartment wash and rinse tank. 


BURLINGTON BRASS WORKS - 





DAIRY FITTING DIVISION 
BURLINGTON, WIS. 
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1 Here’s the start of the automation-cleaning system in 
a plant requiring 800 feet of 3-inch C.I.P. line. This 
25-hp pump is needed to serve the system. 


CCR ecene tet camsae 


Spray balls like these installed in storage tanks 
eliminate hand brushing, reduce labor costs. 




















:* | How AUTOMATION can cut 
-_ cleaning costs for you! 


ns 
of 
n- 
ur If you have volume, automation cleaning will “up” your 
ok profits by cutting costs. That is why it will pay you to 
ile take full advantage of the automation-cleaning experience 
‘ of Wyandotte’s men and Wyandotte’s jobbers. 
0 
ats Wyandotte provides plant-survey service by specialists 
rn in dairy-cleaning programs. 

Wyandotte provides constant service on product per- 
— formance — and accepts responsibility for it. 
4 Wyandotte does not charge for this service. 


The pictures on this and the following two pages 
show automation-cleaning installations now in oper- 
ation that were planned with the help of Wyandotte 
men and Wyandotte jobbers, experts who understand 
dairy-plant engineering and cleaning. 


Continued on next two pages 











Overhead lines run from “processing” to evapora- > 
tor and return to “process”. 
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Line goes over storage tanks, which are cleaned-in-place with 
spray balls... 


3 4 


( A Isc 


cleaned- 


a ocd bel 


. and continues back for C.I.P. cleaning of H.T.S.T. unit. 
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+ 





» pictured are separator, butterfat and skim-milk lines 


in-place.) 


Wyandotte men and Wyandotte jobbers | 





Wa 


Automation adapts to equipment like the H.T.S.T. and 

homogenizer being cleaned-in-place here. The recording 
panel board controls and records the time and temperature 
of the circulation cleaning cycle. 





Installing lightweight dumbbell sprayer in a farm pickup 
tanker is an easy, one-man job. At right: a demonstration 
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Pictured here are typical results of Wyan- 
dotte-assisted automation programs. 


For an effective automation system 
throughout your plant, call in your Wyan- 
dotte representative or Wyandotte jobber. 
Let them show you how easily you can 
install automation-cleaning equipment — 
and how efficiently it can work for you! al 
Wyandotte Chemicals Corporation, | 
Wyandotte, Michigan. Also Los Nietos, 


California. Offices in principal cities. 





of the effective strength of this unit’s spray. (Water strikes 
distant pavement with visible force.) 


Wri 
Oct 











T. unit. Here is the heart of the automated system — the control-panel Three rectangular tanks shown are cleaned-in-place with spray 
a lees board for precision regulation of times and temperatures. balls. Production requirements allow only 9 minutes for each. 
(Cooling press is also cleaned-in-place.) 


ars offer complete automation service 


| 


"a6 uv & PAT OFF. 


_ yandotte 


ystem 


Vyan- CHEMICALS 


»bber. 


u can J.B. FORD DIVISION 

1ent — 

° youl SPECIALISTS IN DAIRY-CLEANING PRODUCTS 
ition, 
Jietos, 








é Milk evaporator, H.T.S.T. pasteurizer, and product lines are ] Top: Spray ball is positioned for spray cleaning in the 
sr strikes all cleaned-in-place. In foreground are 25-hp product and evaporating, or explosion, chamber of the evaporator. 
cleaning-in-place pumps. Bottom: Explosion chamber itself. 
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Factors 


Low: month on these pages we 


analyzed a truck in use on a whole- 
sale milk route. The truck was 
unsatisfactory simply because there 
was a failure in its selection. Just 
who is responsible for the failure 
is beside the point —the man in 
charge of maintenance will eventu- 
ally be tagged with the blame. 
Unfortunately there is not a thing 
he can do about it. A boy’s suit 
was bought for a man to wear and 
it will always burst out at the 
seams. 

For this month we have selected 
as an example a retail route truck 
which, when put into service, im- 
mediately aroused complaints from 
the drivers because of poor per- 
formance. Several carbon copies of 
this truck were put into service at 
the same time, so it is going to be 
some time before management 
hears the end of it. 


The new truck which we are 
about to dissect is larger and has 
truck it 
replaces did not have. The weight 


refrigeration which the 
is increased materially. But appar- 
ently this was not taken into con- 
sideration when the purchase was 
made. So to pinpoint the cause of 
the drivers’ immediate complaints, 
we make a direct comparison 
between the old and the new truck. 
It is not very flattering. 

New Truck 


138 Ib. per horsepower 


Truck Talk 





By HENRY JENNINGS 


in Truck Selection 


42 lb. per cu. in. piston displace- 
ment 
Gradeability in high gear with 
a 6.16 final gear ratio — 6.8%. 
Old Truck 
116 lb. per horsepower 
39 lb. per cu. in. piston displace- 
ment 
in high gear with 
a 6.16 final gear ratio — 7.1%. 


Gradeability 


It might have been possible to 
get away with this difference if 
the trucks were working on short 
routes on level city streets. But in 
hilly suburbs on long routes, the 
reduction in performance was im- 
mediately picked up by the drivers. 
It is going to be more pronounced 
when the snow hits—and_ these 
trucks are used where there is con- 
siderable snow. 


Transmission Repairs 

Going beyond the driver com- 
plaints and performance, a look at 
the shop showed several trans- 
missions in varying degrees of dis- 
assembly. A look at such records 
as were available showed that 
transmission repairs had amounted 
to a substantial part of the total 
maintenance bill on the old trucks. 

Again, this had not been con- 
sidered in making the purchase. 
The old trucks had_ three-speed 
transmission and they had not 
proved adequate. The new trucks 
also had three-speed transmissions 
of about the same capacity but 
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with a much heavier truck. In 
registering this particular cause of 
high maintenance, this department 
is not saying that four speeds per 
se are necessary for this service. 
What it is saying is that three-speed 
transmissions are not rugged 
enough for this service in the fleets 
we have observed. It does not 
seem important at the moment 
whether the driver uses all four 
speeds or not in ordinary shifting. 
It does seem important to get suf- 
ficient transmission to stay together 
for reasonable periods of time. 


Going on to tires, the analysis 
was made using the same _pro- 
cedure as outlined last month on 
the wholesale truck. First the truck 
was weighed. The unladen weight 
came to 6775 lbs. Front axle weight 
was 2640 and rear axle weight was 
4160. The margin of error in 
weighing is insignificant. It can be 
due to a stiff shackle or a number 
of other things. 


A check of the lading showed 
the average to be 2450 Ibs. going 
higher on some days. The gvw. of 
this truck is 9225 Ibs. 


The wheelbase of the truck 
measures 117 inches. The center 
line of the front axle to the center 
line of the loading space came to 
114 inches. Then 114 x 2450 is 


117 


(Please Turn to Page 93) 
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aes your delivery truck dollars... 
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with DOUBLE-LIFE 


Leading fleet operators from coast to coast 
are standardizing on DIVCO Delivery Trucks 
because DIVCOS have proved their ability to 
give 10 to 15 years of low-cost, dependable 
delivery service. Contrast this with the 5 to 
7-year life span of many conventional trucks. 
The savings are tremendous! Drivers like 
DIVCOS better too! Nineteen models to choose 
from. Contact your DIVCO Distributor now 
or write direct. 


\\\\ 





LWW 


DIVCO TRUCK DIVISION — DIVCO-WAYNE CORP., DETROIT 5, MICHIGAN 


ly | October, 1958 





How to Tell the Customer 
Milk Price Is Going Up 


NE OF THE thorniest pub- 
lic relations jobs for a dairy 
is to tell the customer that 

the price of milk is going up. The 
best of reasons may exist for the 


prices) or cut down her order with 
her present dealer. 

The New Jersey Milk Industry 
Association, Inc. anticipated a price 


following months. The Association’s 
executive officer, Dan Wettlin, Jr. 
sent a sample letter and press re- 
lease to all members of the Associa- 
tion. The letter was to be sent by 
the local dairies to their customers 
and the press release went to the 
local newspapers. 


Following is the sample letter to 
customers: 


. . ; rise to consumers as the res of 
price rise. Knowledge of the rea- rise to consumers as the result of 
sons may modify the customers 4 16-cent 
resentment to the point where she weight in September to farmers 


increase per hundred- Dear Customer: 
You probably recall that about 
a year ago (August 1, 1957), the 


pricing system used for buying 


will not leave one dealer for 
another (who also has raised his 


serving the Federal Order 27 mar- 


ket, 


and further such increases in 





milk from farmers changed in 

Custom manufacturers of quality 
stainless steel products since 1902. The 
Saucier diversified line of custom equip- 
ment manufactured to fit your present 
space limitations at prices asked for 
standard production models. Only the 
most modern, high quality, dependable 
stainless equipment bears the name 
Saucier. Call your dairy supply distrib- 
utor for complete information or write 
F Chas. Saucier & Son, Inc., 2306 West 
Broadway, Minneapolis 11, Minnesota. 


our area. This new system is 
known as Federal Milk Market- 
ing Order #27. This order fixes 
the minimum price which every 
milk this area must 
pay to the farmer for all of the 
milk we sell. 


SAUCIER 


stainless steel 
receiving & processing 
equipment 


Capacities to meet your requirements. 


dealer in 


The provisions of the Order, 
although extremely complicated, 
are designed to: 






1. Maintain an ample supply 


of pure wholesome fresh 
milk for customers at all 


times. 


to 


Return to the farmer a 
fair price for his milk in 
order that he may continue 
Combination single 
compartment weigh 
can and dump tank 


to produce a steady supply 
of high quality milk. 


AN —, The amount of milk produc- 
eS ‘ ; I 
' Split construction two tion on the farm has wide | 
; ; compartment weigh can. - | 
J , seasonal variations, as contrasted 


7 Split construction two 


almost even 
compartment dump tank. 


milk 


sumers. Hence the pricing for- 


with an seasonal 


demand for from con- 
Round receiving or surge 


tank. Also available in 
rectangular and double 
compartment models 





mula of Order #27 provides for 
higher prices in the fall when 
production is low, and lower 
prices in the spring when pro- 
duction is high. This pricing 
policy attempts to balance sup- 
ply with demand. 


The months of September, 
October and November are tra- 
ditionally the months when the 
cost of milk production is high- 
est. Thus prices tend to be at 
their highest annual level. 


Double compartment 
weigh can. 


Double compartment 
dump tank. 


Balance tank 


DISTRIBUTORS — Write for Information 












C.1.P. unit. Direct Starting in December and 
ae continuing through June, pro- 
available. s 

= duction costs decrease, and 


SAUCIER 


normally result in consumer 
ESTABLISHED 1902 


STAINLESS STEEL PRODUCTS 
MINNEAPOLIS, MINNESOTA 


price decreases. 





The business of producing 
milk is at best a hazardous and 











Writ 
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points the way 


to better milk 


@eeeeaeeoeeeeeoeeeeeee ee eeeee 


quality 


Quality milk, every step of the way, is essential for producing the very 
best dairy products. 


Here are three important ways you can help control the quality of milk 
coming into your plant: 


] Furnish your producers with the recognized leader in milk 
* filters—engineered RAPID-FLO Single Faced Filters. 


2 Urge them to follow the simple steps of the RAPID-FLO 
* CHECK-UP for mastitis and sediment . . . for either gravity or 
in-a-line filters. 


3 Follow a regular sediment testing program to maintain high 
| * quality standards. 


Use RAPID-FLO engineered filters regularly and get the extra benefit of 
| clean milk production and safe filtration at all times. 


FILTER PRODUCTS DIVISION 
4949 West 65th Street Chicago 38, Illinois 
Copyright, 1958, Johnson & Johnson, Chicago 
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unpredictable one, subject to 
the whims and changes of nature 
and the elements. Once milk is 
produced, it must move to mar- 
ket promptly. Hence the job of 
pricing milk at the farm to pro- 
vide for a steady annual high 
quality supply for consumers is 
extremely complicated and sen- 
sitive. 

Over the course of the past 
several years, government, 
farmers and dealers, working 
together, have made great prog- 
ress in working out procedures 


which assure all consumers of 
a constant supply of fresh pure 
milk. In accomplishing this, it 
has also been possible to keep 
the consumer’s “real” price of 
milk at one of the lowest levels 
in history. 


would be 
interested in knowing some of 
this background information 


We thought you 


about “nature’s most nearly per- 
fect food.” 
Sincerely, 


P S.—The “real” price of any- 





1 OB /-\ 4 
dairy 
rod (-t-lal-1-1 8-1 


job-designed for 
balanced cleansing 
action throughout 


your plant... 


There’s a quality product for every 
cleaning problem and budget in the 
So.vay line of dairy cleansers . 


1. Solvay Super Cleanser. SoLvAy’s 
finest all-purpose, high-sudsing 
cleanser for hand cleaning all sur- 
faces . . . paint, tile, glass, metal. 
Cuts grease and produces stable suds 
in hard or soft water—rinses freely. 


2. Solvay Cleanser 600. SoLvay’s 
best known dairy cleanser in the 
medium price range, for average 
water conditions—a moderate suds- 
ing product that is easy on hands. 
Used on all surfaces, it cleans and 
rinses fast, leaving equipment sweet 
and grease-free. 


3. Solvay Green Label Compound. 
An outstanding, non-sudsing, low- 


llied 
hemical 


priced general maintenance cleanser. 


4. Solvay Can Washing Cleanser. 
Exclusively designed for rapid, effi- 
cient machine can washing — pro- 
duces bright, sterile cans and mini- 
mizes scale formation. 





SELL YOUR PRODUCERS 
FARMDAIRY CLEANSER 


Specially made for cleaning dairy 
farm utensils and equipment. 
Extremely mild. Active suds rinse 
freely. Handy 5-lb. packages—packed 
12 to a case. 











Write for samples 


SOLVAY PROCESS DIVISION 


61 Broadway, New York 6, N. Y. 


Branch Sales Offices: Boston * 


Charlotte ¢ 


Chicago ¢ Cincinnati 


Cleveland * Detroit * Houston * New Orleans * New York * Philadelphia 
Pittsburgh * St. Louis ¢ Syracuse 


Soda Ash * Snowflake® Crystals « Potassium Carbonate « Ortho-dichlorobenzene * Ammonium Bicarbonate 

Calcium Chloride * Sodium Bicarbonate « Cleaning Compounds « Caustic Potash « Mutual Chromium Chemicals 

Methyl! Chloride * Monochlorobenzene ¢ Chloroform ¢ Sodium Nitrite * Chlorine « Para-dichlorobenzene 

Vinyl Chioride © Ammonium Chloride * Aluminum Chloride ¢ Carbon Tetrachloride * Methylene Chloride 
Caustic Soda *« Hydrogen Peroxide 





thing is determined by 
the number of hours of 
labor required to earn it. 


Following is the sample press 


release: 


NEWS RELEASE from: 


(name of company) 
(date) 


For further information, con- 
tact (name of company official 
and telephone number) 


In a letter delivered to their 
customers, (name of Dairy) 
pointed out that the “months 
of September, October, and 
November are traditionally the 
months when the cost of milk 
production is highest. Thus con- 
sumer prices tend to be at their 
highest annual level during these 
months.” 


(Personal name of company 
official issuing release) stated 
that under the terms of Federal 
Milk Marketing Order #27, 
which fixes the minimum price 
which milk dealers in this area 
must pay to farmers for the milk 
which they sell, the minimum 
farm price reaches its highest 
level during the fall months, and 
starts to go down in December. 


“The provisions of this Order 
(Federal Milk Marketing Order 
#27), although extremely com- 
plicated, are designed to: 1. 
Maintain an ample supply of 
pure, wholesome fresh milk for 
consumers at all times; 2. Re- 
turn to the farmer a fair price 
for his milk in order that he 
may continue to produce a 
steady supply of high quality 
milk,” (name of person) pointed 
out to his customers in the 
letter. 


“Over the course of the past 
several years, government, 
working 
together, have made great prog- 


farmers, and dealers, 
ress in working out procedures 
which assure all consumers of a 
constant supply of fresh pure 
milk,” he stated. 


“In accomplishing this, it has 
also been possible to keep the 
consumer’s “real” price of milk 
at one of the lowest levels in 
history.” 
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BLAW-KNOX 


EVAPORATORS 


New important profit-earning features of Blaw-Knox VRC 
(vertical rapid circulation) stainless steel evaporators are 
available to every processor of milk products regardless of 
plant size or product. High quality whole milk, condensed 
skim, sweetened condensed and ice cream mix are being run 
every day in literally hundreds of Blaw-Knox installations. 


Blaw-Knox evaporators produce high density solids, (up to 
50% skim milk). Higher capacities in standard sizes from 
3,000 to 60,000 pounds of feed per hour. Controlled perform- 
ance with push button fully automatic controls. Long opera- 
tion continuous 20-22 hours per day CIP fittings, spray 
afm or steam injection types. 


Use Blaw-Knox multiple effects and Vapor Milk Heaters to 
save 67% steam and 80% in cooling water. More than 
99.9% of all the milk solids are completely recovered and 
earn peak market prices. 





























Let Blaw-Knox experience work for you. 


BLAW KNOX 


SEND FOR BULLETIN 550 


BLAW-KNOX COMPANY 
Dairy Equipment Division 
24 North Walnut Ave., Mora, Minnesota 














SANITATION 








Bacterial Problems Lead Technical 


Discussions at Sanitarians Conference 


A VARIETY of significant 


papers ranging in subject matter 
from population studies to the de- 
velopment of pipeline milkers were 
presented at the annual meeting of 
the International Association of 
Milk and Food Sanitarians held in 
New York City’s Hotel New Yorker 
September 9 and 10. Abstracts of 
some of the technical papers pre- 
pared by information director Tom 
Jones are printed below. 


“Simplified Bacteriological 
Screening Procedures,” by Joseph 
C. McCaffrey, Chief, Bureau of 
Sanitary Bacteriology, Illinois De- 
partment of Public Health, Chi- 
cago, Illinois: Tests carried out by 
the Astell Roll Tube technique 
showed that total counts on milk 
samples correlated well with the 
standard plate count. Tests carried 
out by the Bacto-Strip technique 
showed that coliform counts were 
comparable to those obtained by 
the violet red bile agar plate count 
method. The procedure can be 
adaptable for “line sampling” in 
plant sanitation. Tests carried out 
by the Millipore Filter technique 
showed that coliform counts cor- 
related very closely with the violet 
red bile agar plate count. The 
total counts also showed a fairly 


good correlation with the standard 
plate count procedure. 


3-A Standards 

“A Progress Report on the 3-A 
Sanitary Standards Program and 
the Activity of the 3-A Symbol 
Council,” by C. A. Abele, Secretary- 
Treasurer of the 3-A Sanitary 
Standards Symbol Administrative 
Council: The painstaking develop- 
ment of 3-A Sanitary Standards for 
Dairy Equipment is described. 
State and local regulations which 
attempt to modify some 3-A Stand- 
ards by apparently making them 
more strict were decried; such mod- 
ifications actually negate the pur- 
pose of the 3-A program, the author 
believes. Publication of authoriza- 
tions granted occurs periodically in 
The Journal of Milk and Food 
Technology, and a compilation of 
all authorizations issued by a forth- 
coming October date will be pub- 
lished as part of the Directory of 
the forthcoming Dairy Industries 
Exposition, to be held in Chicago, 
December 8-13, 1958. 

“Influence of Food Composition 
on Bacterial Growth,” by Karla 
Longree and James C. White, Cor- 
nell University, Ithaca, N. Y.: 
Quantity food research at the New 
York State College of Home Eco- 


nomics at Cornell has dealt with 
problems arising from production 
and service of foods prepared in 
large quantity. Important differ- 
ences exist between large quantity 
and small quantity food prepara- 
tion formulae and procedures; these 
may affect nutritive value, color, 
texture, flavor and bacterial counts. 
The purpose of the current investi- 
gation is to study the effect on the 
bacterial growth of some selected 
ingredients used in the preparation 
of soups, poultry stuffings, sand- 
wich fillings and salads with may- 
onnaise. The results of the studies 
of soups and stuffings are discussed 
here. The mixtures were prepared, 
rated for palatability by a panel of 
judges and inoculated with the test 
organism, Micrococcus pyogenes 
var. arueus $209. Bacterial growth 
usually decreased as pH was de- 
creased by incorporation of acid 
ingredients. Food mixtures were 
developed which had a relative re- 
sistance to the test organism and 
which scored high in palatability. 


“Progress Report on the Devel- 
opment of the New Public Health 
Service Recommended Food Sani- 
tation Manual,” by William C. 
Miller, Jr., Chief, Food Sanitation 


Section, Division of Sanitary Engi- 
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WRITE TODAY TO 


M U C 4 LE MANUFACTURING COMPANY 


OWATONNA 12, MINN. 


"DRESS UP” YOUR DELIVERIES 


BOTTLE CABINETS 


Proud of your product? Then put it proudly on your cus 
tomers’ doorstep protected against the ravages of dust, snow, 
heat and cold in a new Leatherette Bottle Cabinet, exclusive 
with Muckle. An attractive compliment to any customers’ 
doorstep, the Leatherette Bottle Cabinet is available in all 

sizes with 4." Thermo Seal insulation. Postage paid 
on sample, list price. 


INDUSTRY LEADER 


IN BOTTLE CABINETS 
FOR 23 YEARS 
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TETRA PAK GOES TO SCHOOL 


. 3 
vis 


ENTHUSIASTIC PRINCIPAL, Hugh Thompson, 


explains how Tetra Pak saved full time labor of 
one person in school cafeteria. 


AT PERRY TOWNSHIP Junior High, students pile half pint Tetra Paks 
on trays. Once shown how to open at notched corner, they accepted new 
milk container immediately, now prefer it to other containers. 


TETRA PAK SCORES 
IN INDIANAPOLIS 


Golden Guernsey Farms Inc. installed the first Tetra Pak machine 
in the Indianapolis area. Manager G. L. McFarland Jr. was impressed 
with its hefty cost-cutting features. The only question: ‘‘Will my 
customers like it?” He then persuaded principal Hugh Thompson to 
try the pyramid-shaped carton in his junior high school. The 
results: outstanding success with the students. Cafeteria manager 
Estella Lynn, dubious at first, became an ardent convert because 
Tetra Pak eliminated most handling and insured easy disposal. 

Success, too, in the dairy: less down time, plus big savings in 
material, labor and storage space. This success story has been repeated 
in a dozen schools in the Indianapolis area. 

Let an expert from Crown Zellerbach (manufacturer of Tetra Pak 
paper) show you the Tetra Pak way to production economies. Write 
Department TK-2 at below address for complete details. 


wity CROWN ZELLERBACH CORPORATION 


z 343 SANSOME STREET, SAN FRANCISCO, CALIFORNIA 


TYPICAL STUDENT, David HORACE MALLORY handles 
Miller, finds new container easy to complete operation. Machine forms, 
hold, easy to carry on crowded tray. fills, packs 75 units per minute, 


G. L. MCFARLAND JR., Manager of Golden 
Guernsey Farms, Inc., stands beside roll of Tetra 
Pak paper. His dairy currently supplies 40,000 
Tetra Pak units weekly to 12 schools in the In- 
dianapolis area. 





neering Services, U. S. Public 
Health Service, Washington, D. C.: 
Progress is reported on the new 
food establishment sanitation man- 
ual under development by the 
Public Health Service. The review 
cites the work of the Public Health 
Service Food Establishment Sanita- 
tion Advisory Committee and out- 
lines Committee recommendations 
covering philosophy, scope and for- 
mat for the new manual. It under- 
scores the need and value of co- 
operation and active participation 
in the project by states, communi- 
ties, and the food service industry. 
Completion of the first working 
draft of the proposed manual and 
its distribution to official agencies 
and industry for review and com- 
ment are predicted for early 1959. 
Soft Ice Cream 

“Bacteriological Aspects of Soft 
Ice Cream,” by John J. Sheuring, 
Professor of Dairying, University 
of Georgia, Athens, Ga.: Over 500 
soft ice cream stores were visited 
at random over a five year period 
and_ bacteriological tests made. 
Sanitary conditions vary widely de- 
pending upon local regulations and 


their enforcement, and upon the 
training of personnel. A_ great 
diversity in the vocational back- 
ground of operators was 
noted. The handling of cans in 
which mix is delivered to stores 
is often haphazard. 


store 


“Types of Pipeline Milker Sys- 
tems,” by Richard P. March, Pro- 
fessor of Dairy Industry, Cornell 
University, Ithaca, N. Y.: Pipeline 
milkers are of two basic types, par- 
lor and around-the-barn. They are 
fundamentally the same but the 
latter have longer lines usually. 
These systems can be washed by 
flush, reverse-flush and recirculation 
methods. The former is usually 
inadequate, the latter is consid- 
ered best. With transport sys- 
tems the milk is poured from the 
milker pail into a hopper and con- 
veyed through tubing or rigid pipe 
to cans or bulk tank. Portable trans- 
port systems using plastic hose 
have been developed. Also new in 
this field is a true portable pipeline 
milker and a new type of portable 
milking machine. Other arrange- 
ments are cow-to-can and cow-to- 
tank milkers. 


“Design, Installation and Main- 
tenance of Pipeline Milkers,” by 
Nelson J. Hohl, New York State 
Department of Health, Albany, 
N. Y.: Experience has shown that 
dairymen will unsuccessfully at- 
tempt to clean-in-place a pipeline 
milking machine without regard to 
the evidence that all parts are not 
designed for such methods. Manu- 
facturers of pipeline milkers have 
an obligation to design these sys- 
tems so they can be successfully 
cleaned-in-place if they are to assist 
in the production of the best qual- 
ity milk and be universally ac- 
cepted. Design possibilities are dis- 
cussed, including the necessity for 
the reduction in the number of 
joints and the shape of parts de- 
signed so flowing solution at effec- 
tive velocities will reach all milk 
surfaces. Installation discussion in- 
cludes necessity for allowing for 
the force of linear expansion in 
mounting pipeline. On mainte- 
nance, the author repeats the basic 
tenets of rinse, wash, rinse and 
sanitize, with particular reference 


to the conditioning of the wash 


water. 





You'll Never Lack for ICE WATER with the 






















u | ING ZEERO" System of Product Cooling 


AMPLE 32° -34° RECIRCULATED 
ICE WATER ASSURED FOR 
+ YOUR PEAK COOLING NEEDS. 


Patented, permanently fixed louvres provide vigorous 
agitation, without motors or power. 
is forced non-mechanically over all of the ice. 


> * 


cost operation. 






All of the water 


Simple ''King Zeero" design makes for efficient low- 


Nothing to get out of order. 


The value of "King Zeero's" is attested by the fact 
that after an initial installation, many companies 
have purchased additional units, like Ira Wilson & 
Son Dairy, Detroit, Michigan - illustration at left- 
with a battery of three interconnecting units. 


You, too, can enjoy the advantages and profits accru- 
ing from the use of the ''King Zeero"' system of fast 
and economical water cooling. 


Write for brochure. 


THE KING ZERO COMPANY |i 


4300-14 W MONTROSE AVE.. CHICAGO 41. ILL 














Manufacturers of Ice Builders - 


Ice Builder Cabinets - Ice Banks al 
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Extra protection features for 


Jamison super freezer doors 
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batten doors and 
vestibule save refrigeration 


metal cladding on frame and back of door 
for protection from vapor and moisture 


exclusive Jamison Vap-r-tyt* construction for 
protection against vapor penetration, has locked 
and soldered seams and sealed bolt holes 


metal kick plate 48” high on frame and inside and outside 
of door for protection against bumping and abuse 


*Vap-r-tyt is a Jamison trademark 


JAMISON 


COLD STORAGE DOORS 


HAGERSTOWN, MARYLAND, U. S. A. 
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National Dairy Establishes 
Separate Research Division 


ATIONAL DAIRY Products 
Corporation has formed a 
Research and Development 
Division as part of the company’s 
established program of food re- 
search. 
In this separate division are now 
coordinated the major laboratory 


activities 
Dairy. 


conducted by National 
The principal 
laboratories are at Glenview, IIli- 
nois and Oakdale, New York. Re- 
search facilities are maintained at 
various other installations. Con- 
struction plans call for a 100,000- 
square-foot, 


company’s 


two-story laboratory 





No matter which J7Z//7/ you like—you can buy it in 


Mier Rold’ QUALITY STAINLESS STEEL 


2D A silvery white, but non-lustrous, 
surface produced by annealing and pick 
ling cold reduced material. Stee! sheets & 
strip in this condition are most ductile 
nd the surface holds lubricant well for 
severe drawing operations, 


2B-steel in the 2D condition which is 
subsequently rolled on a 
temper mill. The surface acquires a bright 
finish from the polished rolls. This surface 
is somewhat more dense and hoard than, 
2D and is a better starting surface for 


gee 


No. 3-this surface is made by grind- 
ing 28 steel with a No. 100 abrasive. This 
surface is smooth but not as reflective 
os 26. 


“skin poss” or 


later finishing and buffing operations, 


No. 4-a finer finish thon No. 3 made 
by grinding 28 steel with o No, 150 abra- 
sive. Like No. 3, this surface is easily 
blended with hand grinders after form 
ing, drawing or welding. 


No. 7~—cood reflectivity and brilliance 
made by polishing a No. 4 surface with a 
No. 400 abrasive. This semi-mirror finish 
must be protected during fabrication by 
odhesive poper or strippable plostics lest 


BRIGHT~< highly refective surface 
made by cold reducing with highly pol- 
ished, glass-hord rolls. This finish is only 
available in Type 430 stainless, 


the finish be marred beyond repair. 


These are our standard surface finishes that 
are regularly supplied in all stainless grades 
(including 18-8 chrome-nickel and 430 
straight chromium), with the exception of 
430 Bright which is Type 430 exclusively 

These finishes are regularly supplied 
in sheet and coil form in widths up. to 
48 inches. 

Since No. 3, 4, 7 and 430 Bright are 
smooth reflective surfaces, they are not rec- 
ommended for severe drawing without 
special precautions as the mill finish may 
be marred. Applications such as dairy ma- 


WASHINGTON STEEL 


10-C Woodland Avenue 
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chinery, kitchen and restaurant equipment 
and architectural decorative work require 
only local forming, so these highly polished 
surfaces are not greatly disturbed. All mill 
polished sheets are carefully packed to avoid 
handling imperfections. Protective adhesive 
paper can be specified by the buyer when 
needed. 

For specific information on recommended 
surface characteristics for a particular stain- 
less steel sheet and strip application, address 
your request to our Product Development 
Department. 


CORPORATION 


Washington, Pennsylvania 


American 


building adjacent to the present 
facility at Glenview. This will ex- 
pand substantially the scientific and 
technical facilities available to the 
company. 

The Research and Development 
Division will carry on long range 
research in the broad field of food 
science and technology; and will 
work closely with the company’s 
operating divisions in the develop- 
ment of new products and the con- 
stant improvement of established 
product lines and processes. 


Integration Program 

The for re- 
search is an outgrowth of National 
Dairy’s over-all pro- 
gram, whereby the subsidiaries 
This 
decentralization program was com- 
pleted last year. 


separate division 


integration 


became operating divisions. 


Coordinating all research is 
Charles W. Kaufman, director of 
research and development, with Dr. 
Arnold Johnson serving as manager 
of laboratories. 


with the operating divisions is main- 


research Liaison 
tained by separate research man- 
agers who work closely with the 
divisions to determine research and 
development needs. They define 
the objectives connected with new 
or redesigned products and the 
projects are then turned over to 
the scientific 
personnel are assigned to them. 
Since the establishment of Na- 
tional first laboratory in 
1927, the company 
has always believed that scientific 


laboratories where 


Dairy’s 
Baltimore in 


work—by assisting in the improve- 
ment of processes and products 

can help meet changing conditions 
caused by the advances in tech- 
nical knowledge and public need. 


Through this closely-coordinated 
research program the company 
hopes to keep pace with the 
growing consumer demand for food 
products that are easy to buy, easy 
to store and easy to use. Emphasis 
is placed on the effort to increase 
the convenience, utility and variety 
of product lines. This effort ranges 
from the laboratory to the produc- 
tion line to the market place. The 
company believes that an effective 
system of organized research re- 
quires the cooperative support not 
only of science, but also of pro- 





duction, engineering and sales. 
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Dairy Sh Reflect Change 
NOTHING ELSE CUTS airy show fo f Chang 
Peg oghl In Industry Concepts, Ideas 
HE DAIRY INDUSTRIES through 10, Sherman Hotel); Na- 
T sorry ASSOCIATION slo- tional Association of Retail Ice 
gan for its 21st Dairy Industries | Cream Manufacturers, (December 
Exposition December 8 through 13, 8 through 10, Conrad Hilton Ho- 
Navy Pier, Chicago, is most ap- tel); National Ice Cream Mix Asso- 
propriate, for it embodies in three ciation, (December 9, Conrad Hil- 
words, “Meet the Challenges!” the ton Hotel); International Associ- 
gargantuan tasks that will confront ation of Ice Cream Manufacturers, 
the dairy industry in the years (December 10 through 12, Conrad 
ahead. Population growth, techno- Hilton Hotel); the Evaporated Milk 
logical changes, political attitudes, Association, (December 11, Drake 
shifts in popular tastes—all will ex- Hotel); American Butter Institute 
P ert, indeed, are even now exerting, (December 11, Drake Hotel). 
Benes swift and wrenching changes on : sii 
oi by MLS the outlook and the direction of ' Some of the specific challenges 
Pye pitty hin: nan eng ae as igs for which answers may be pro- 
s BR Yas Th " eee Cente. Beene we vided at the Exposition are those 
mci OPM heya. bee vival and growth will come to de- ened *F " ; ij es 
a pend more and more on the quick- aes -" manne ee oe 
ness of the head of a business to sasheniats, bigger Getivery paytaneee 
per vehicle, cleaning-in-place sys- 
detect and adapt to new trends. 
tems, ultra-high temperatures, fla- 
There are few better places to vor preservation and protection, the 
spot a trend in the milk business sale of dairy products in bulk, and 
than at the Dairy Show. It is there how to put the hypo in merchan- 
that people who make their living _—dising plans. These are just a few 
from the milk business congregate, that come to mind. There are many 
not only to see the new machines, more in the areas of production, 
but also to engage in formal and distribution, technology, science, 
informal discussions. education and nutrition. 
Background for the formal dis- More than 400 firms are ex- 
cussions will be provided by organ- _ pected to have exhibits at the Ex- 
ized meetings of at least eight con- position. More than 25,000 people 
ventions of associations serving the connected with the dairy industry 
dairy industry. They are Dairy are expected to attend. Among 4 
I Kentedene Suppliers Foundation (December 5 those attending will be dairy proc- ¢ 
metal sponge. Seehow itquickly through 8 at the La Salle Hotel); essors from the United States and | 
and thoroughly wipes away the Dairy Society International (De- abroad; regulatory officials such as . 
most stubborn dirt. Remember cember 7, Morrison Hotel); Milk federal, state, or city milk and food 1 
it will not splinter or rust — Industry Foundation (December 7 _ sanitarians; dairy educators and et 
never cuts hands—never in- 7 
jures metal or plated surfaces, te 
thus adding life to equipment. u 
Then you'll know why the HOW TO GET ROOMS 
piney adage: we. all Any person who does not belong to an association or other ef 
Sage cconomydalilek group through which he can get tickets and make reservations, fe 
Available in Stainless Stee! should get in touch with: tv 
Special Bronze Housing Bureau ° 
Stainless Nickel Silver Chicago Convention Bureau ta 
134 No saSalle Stree « 
ca larantes worl ree ve 
praceanieed Ue ne ae : 
your money Sone The Housing Bureau will make the reservations for you. You xa 
EQUIPMENT are not bound by that reservation and can make other arrangements . 
Order From Your Jobber if the accommodations do not suit you. If you are still in doubt fil 
woo gpg about quarters for yourself and family, contact Dairy Industries 
KURLY KATE CORP. se Ny eel. Tapa agian laggy 
2215 S. Michigan Ave. Supply Association, 1145 19th Street, N.W., Washington 6, D. C. 
Chicago 16. Ill. 
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conomical operation 
fficient milk handling 
nduring dependability 
xact calibration 

asy cleaning 

xcellent design 


all add up to... 


Think EM-BEE when you think bulk 
milk tanks and you'll choose the tank that 
offers all of the most wanted features. 


The all new, low EM-BEE offers the 
ultimate in bulk milk handling efficiency 
in a range of sizes from 150 through 
1500 gallon. On all tanks you have a 
choice of either all-stainiess steel or a 
mild steel, painted exterior. Self-con- 
tained tonks available in sizes from 
150 through 300 gallon. 


All EM-BEE Bulk Milk Tanks employ 
efficient, economical direct-expansion 
refrigeration. The unique construction 
featuring no metal-to-metal contact be- 
tween the inner liner and the outer jacket 
is a major factor in the long life and 
economical operation of the EM-BEE 
tank, as it results in a minimum of heat 
gain and a reduction of condensation. 


Other quality EM-BEE features include 
a built-in contro! panel, interchangeable 
covers, pipeline inlet in strainer hole lid, 
greaseless agitator motor, measuring 
stick mounted in bridge, corkboard and 
fiberglass insulation, and the new low, 
Sturdy, eliptical shape. 
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EM-BEE tanks 
through the 300 
gallon size are 
available in self 
contained models 
with either painted 
mild steel (as shown 
or stainless stee 
exteriors 







Complete control assembly 
is mounted on the end of 
each tank in a compact, eas- 


ily accessible cabinet Whether you are 


pipelining or pour- 
ing milk into your 
EM-BEE you'll 
appreciate its 
convenient, labor 
saving low height 


Now a new condensing 
unit shelter for remote instal- 
lations. EM-BEE offers a pre- 
fabricated, inexpensive shelter 
made from durable galvanized 
steel that will protect your con- 
densing unit from the weather 
for years. You will appreciate 
its neat appearance and the 
ease with which the top can be 
removed for quick access to 
the unit 





PAUL MUELLER COMPANY 


KANSA AT PHELPS . SPRINGFIEET M OUR! 
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students; and news representatives 
of the press. 

A Joint Conventions Committee 
of Chicago-area milk dealers, ice 
cream manufacturers and dairy 
industrial suppliers-equippers are 
planning warm welcomes for all 
dairy industry visitors. The Com- 
mittee will also special 
hospitality to the wives of dairy 
industry visitors. Entertainment af- 


exiend 


fairs are planned for everyone on 
three of the evenings. 

The Old Timers Club will have 
a booth at the show to welcome 
the men and women who have de- 
voted at least 25 years of their 
working careers to the 
industry. 


dairy 


Dairy Society International has 
been asked to maintain an Inter- 
Lounge at Navy Pier 
throughout the week in recognition 


national 


of increasing world-wide awareness 
of an ever-broadening demand for 
milk and dairy products. Here, 
visitors may interpreter 
services, mingle with others from 
many countries and enjoy daily 


receive 


hospitality and social events. 


A special booth will be main- 


tained and manned to explain the 
significance of the 3-A symbol. 
Equipment bearing such symbol is 
generally acceptable to sanitation 
authorities in all parts of the coun- 
try. The Dairy Industry Commit- 
tee (representing seven major dairy 
associations and the 
Dairy Industries Supply Associa- 
tion); International Association of 
Milk and Food Sanitarians; and 
United States Public Health Serv- 
ice develop 3-A Sanitary Standards. 


processors’ 


TECHNOLOGY SOCIETY GIVES 
THREE $1,000 SCHOLARSHIPS 
The September meeting of the 
Chicago Dairy Technology Society 
was featured by the presentation 
of three $1,000 scholarship awards. 
The award winners this year 
were James Lescohier of Fort At- 
kinson, Calvin Dews- 
nap, Endeavor, Wisconsin; and 
Raymond Wooden of Bradford, II- 
linois. Both Dewsnap and Lescohier 
plan to enroll at the University of 
Wisconsin. Mr. Wooden is attend- 


Wisconsin; 


ing the University of Missouri. 


Donald R. Olson, chairman of 


the Society’s Education Committee 
and sales manager of the Krim-Ko 
Corporation, pointed out the im- 
portance of this award to young 
men starting out in the dairy field 
and cited himself as an example: 
he received the first scholarship 
award given by the Chicago Dairy 
Technology Society. The Society 
awards three scholarships annually. 
Recipients get $250 annually for 
four years. Qualifications are that 
the students’ parents must live in 
Illinois, Iowa, Indiana, Michigan 
or Wisconsin; they must enter a 
college that carries an accredited 
curriculum in the dairy industry, 
dairy manufacturing or dairy tech- 
nology and all applicants are 
screened on the basis of scholarship 
standing, extra-curricular activities 
and general character. 


In addition to the awards, the 
well-attended meeting heard an ad- 
dress by A. H. “Dutch” Wakeman, 
director of research, 


Package Mfg. Co. 


Creamery 


For further information on 
goods and services, see Readers 
Service, Page 123. 
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” There’ growth Gain 
tor al -- at the 
Ast DAIRY INDUSTRIES EXPOSITION 


December 8-13, 1958 


Navy Pier Chicago, Illinois 


“MEET THE CHALLENGES!”’ 
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: AFTER 
y] 6 YEA R S ] P New Paris operator, Jake Hoover, finds this Model 500 M a hard-work ng, 
. trouble-free machine. It is used on Ice Cream Mix, always a tough test for 
homogenizing efficiency and dependability 
1932 Gaulin Processes Ice Cream Mix Daily 

New Paris Creamery of New Paris, Indiana, is all praise when they talk about 
the trouble-free operation and homogenizing efficiency of this Gaulin ‘“‘old- 
timer’’! 

s Records show it was built in 1932 and New Paris operates it daily — process- 
, ing ice cream mix at 500 gph. In addition they also have a 1955 Gaulin for fluid 
milk. 

Now ... The New Gaulin DJ Series! Combining proven standards of 
quality and dependability with the results of fifty years of research and develop- 
ment — to achieve today’s greatest measure of homogenizing efficiency. DJ 
Models are available from 75 to 5000 gph, with stainless steel exteriors available 

Excessive Packing Wear Is on larger sizes. 
Cost! du Be sure to get the best homogenizer value for today, and the years to come. 
ey Gee Canary Call your nearest Gaulin dealer and let him tell you about all the features in the 
Scored plungers are a common new DJ Series. 
cause of packing failure. In 
most cases, plungers can be 
polished easily and safely. Re- 
fer to your Manton-Gaulin 
Service Manual, or see your 
Manton-Gaulin Dealer for in- 
structions or assistance. 
49 GARDEN STREET EVERETT 49, MASS. 
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SUN'S NEW 


DIRECT Marketing Plan 
Improves Service To You 





“Operation Speed-up” features 
closer contact with dairymen 


If you coat a carton with wax, you know 
how important it is to get a good wax 
and to apply it right. 


Otherwise, you run into problems, in 
your plant, and with your customers. 


Right here’s where Sun comes in with 
its new direct-to-you service. 


Its purpose: to give you expert help, 
fast help, in selecting and applying dairy 
waxes, and in answering your day-to- 
day questions. 


Now, to order a Sun wax, or to get 
technical help fast, you can deal directly 
with a local Sun office... or you can 
call headquarters in Philadelphia. Either 
way, you get action. 


You get direct action by the specialists 
who develop, refine, and market Sunoco 
quality dairy waxes. 


SUN OIL COMPANY 


PHILADELPHIA 3, PA. 


IN CANADA: SUN OIL COMPANY, 


Sun’s an integrated oil company. It 
knows oil and it knows wax. It makes 
waxes not as by-products, but as prime 
materials. 


Dairyseal, a straight wax, and Polyseal 
—containing polyethylene, for those 
who demand the best—are designed 
solely for dairy use. They have all the 
properties you could look for. We’d be 
wasting your time to list them. Dairy- 
seal and Polyseal are dairy waxes. We’re 
willing to stake our reputation on their 
performance. 


If you’re in the mood to make your 
life easier, a Sun man will be glad to 
help you select the wax you need. 


Ask him. Phone any of the offices listed 
on the opposite page. Or get in touch with 
headquarters, SUN OIL COMPANY, 
Philadelphia 3, Pa., Dept. AK-10. 





UNOCO-«x 
~<a 


© 1958 SUN O1L COMPANY 


LIMITED, TORONTO AND MONTREAL 
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CALL your nearest 
Sun Oil Company 
District Office—DIRECT 


CONNECTICUT 
Bridgeport 7 
Forest 6-4351 
Hartford 
Butler 9-0291 


DIST. OF COLUMBIA 
Washington 
National 8-3266 


FLORIDA 
Jacksonville 7 

Exbrook 8-5715 
Miami 

Jackson 3-4386 
Tampa 1 

Tampa 2-2668 


GEORGIA 
Atlanta 3 
Murray 8-3583 


ILLINOIS 
Chicago 4 
Harrison 7-2562 


INDIANA 

Fort Wayne 
Huntington 4010 

Indianapolis 
Walnut 4-4513 


KENTUCKY 
Louisville 2 
Juniper 3-5526 


MAINE 
Portland 3 
Spruce 3-6467 


MARYLAND 
Baltimore 30 
Plaza 2-8642 


MASSACHUSETTS 
Boston 

Revere 8-4500 
Holyoke 

Jefferson 3-5656 
Worcester 6 

Pleasant 6-7139 


MICHIGAN 
Detroit 26 

Woodward 1-7240 
Flint 3 

Cedar 2-1987 
Grand Rapids 

Cherry 3-0147 
Hamtramck 12 

Trinity 2-8100 
Jackson 

State 2-8271 
River Rouge 17 

Vinewood 3-4200 


MINNESOTA 
Minneapolis 3 
Federal 6-9897 


MISSOURI 
St. Louis 3 
Prospect 1-9364 


NEW HAMPSHIRE 
Manchester 
National 5-9696 


NEW JERSEY 
Hackensack 

Hubbard 7-6780 
Newark 5 

Mitchell 3-8300 
Paulsboro 

Hazel 3-2400 
South Amboy 

Parkway 1-2300 
Trenton 5 

Owen 5-6164 
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NEW YORK 
Albany 
Albany 5-1551 
Binghamton 
Johnson City 7-2334 
Buffalo 
Victoria 3300 
Long Island City 1 
Stillwell 6-1230 
Newburgh 
Newburgh 3040 
New York City 17 
Lexington 2-9200 
Oceanside 
Rockville Center 4-5300 
Pelham Manor 65 
Pelham 8-3040 
Rochester 19 
Fairview 8-5430 
Syracuse 8 
Harrison 2-0296 


NORTH CAROLINA 
Greensboro 
Broadway 5-1337 


OHIO 
Akron 10 
Blackstone 3-7733 
Cincinnati 4 
Wabash 1-5500 
Cleveland 5 
Vulcan 3-6100 
Columbus 4 
Broadway 9-9421 
Dayton 4 
Baldwin 2-2531 
Toledo 1 
Oxford 3-4461 
Youngstown 12 
Skyline 8-4581 


PENNSYLVANIA 
Allentown 

Hemlock 4-9531 
Beaver 

Spruce 4-9440 
Brownsville 

State 5-7400 
Erie 

Erie 8-3131 
Exeter 

Olympic 4-6795 
Greensburg 

Greensburg 5600 
Harrisburg 

Jordan 4-2000 
Johnstown 

Johnstown 33-2111 
Marcus Hook 

Chester 5-1184 
Philadelphia 3 

Kingsley 6-1600 
Pittsburgh 38 

Sterling 1-1252 
Williamsport 

Williamsport 8-8661 


RHODE ISLAND 
Providence 5 
Hopkins 1-8100 


TEXAS 
Beaumont 
Terminal 8-6611 
Dallas 21 
Riverside 7-1611 
Houston 
Capitol 7-3317 


VIRGINIA 
Norfolk 
Kimball 5-2421 
Richmond 
Richmond 7-0783 


WEST VIRGINIA 
Huntington 
Gladstone 3-1381 
Wheeling 
Warwood 148 





MICHIGAN PROFESSOR AWARDED $1,000 
FOR NUTRITION RESEARCH 

A Michigan State professor of dairy husbandry 
has been selected by the American Dairy Science 
Association to receive the first of three $1,000 
awards to be made in 1958 by American Feed 
Manufacturers Association for outstanding contribu- 
tion to nutrition research. 


Dr. Charles A. 
in Dairy Husbandry at Michigan State University, 


Lassiter, Associate Professor 


was selected for the honor on the basis of his re- 


search in dairy calf nutrition and pasture utilization. 





BEATRICE HONORS COUPONS FOR 
PREMIUMS OFFERED IN 1924 


Beatrice Foods Company, Chicago, made 
a premium offer 34 years ago. Recently a Rock 
Island, Illinois, couple sent in their coupons 
and $2.98 for a set of chinaware that Beatrice 
had offered in 1924. 


The company decided to fulfill the bar- 
gain and sent a 45-piece set of dishes to Mr. 
and Mrs. Emmett K. Pratt, who had discovered 
the old coupons while going through the effects 
of Mr. Pratt’s mother, shortly after she died, 
not too long ago. The late Mrs. Pratt had ac- 
quired the 15 coupons with pound packages of 
Beatrice’s Meadow Gold butter, but evidently 


had forgotten to send them in for her premium. 


Although the price of butter has gone up 
only a few cents a pound since 1924, the dishes 
now cost more than four times as much. In 
1924 the set offered was valued at $8.00. A 
comparable set, purchased for the Pratts, cost 
Beatrice Foods $34.00. 











WEST VIRGINIA GROUP ELECTS 
OFFICIALS FOR COMING YEAR 

Carl Broughton of Broughton’s Farm Dairy, 
Marietta, Ohio, was elected president of the West 
Virginia Dairy Products Association at the annual 
convention held at the Greenbrier Hotel, White Sul- 
phur Springs, West Virginia, in August. D. A. Har- 
rold, Borden Company, Huntington, West Virginia, 
was elected vice president and Professor S. J. Weese, 
West Virginia University Dairy Department, Mor- 
gantown, West Virginia, was re-elected secretary 
treasurer. 

About 275 people attended the two-day con- 
vention and heard addresses by Commissioner of 
Agriculture John T. Johnson; outgoing President 
A. L. Weiskircher; Governor Cecil Underwood; 
“Hap” Bowser, director of public relations, Dairypak, 
Inc.; and Hubert Garrecht, Klinke-Reed Dairies, 
Memphis, Tennessee, president of the Milk Industry 
Foundation. 
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B. L. Fisher to Direct 
New Wisconsin Association 


B xe. w: L. FISHER of man relations, was his work in 








Kiel, Wisconsin, widely helping victims of the devastating 
known in the Wisconsin June tornadoes that hammered 

dairy industry, has been named parts of Wisconsin. Teamed up 
Executive Director of the newly with Truman Torgerson, Lake To 
formed Wisconsin Milk and Ice Lake General Manager, he helped 
Cream Dealers Association. For to organize the spontaneous urge 
many years there have been two to do something for the hard hit 
separate associations in Wisconsin, farmers in the stricken areas. Lake 
one for milk and one for ice cream. To Lake members gave more than 
Talk of merging the two groups 62 head of cattle and close to a Burdette L. Fisher 
has been in the air for some time. thousand dollars in cash to help ’ : P sit ect 
The new association that Mr. their neighbors restock decimated aire of Milk and Food Sanitarians 
te ; ; ‘ . in 1957 and is currently chairman 
Fisher will direct is the product herds. ult ue Guiieiies en Ghai. 
of the merger. In 1953 Mr. Fisher was elected Place Pipelines on Farms for the 

Mr. Fisher was formerly associ- to serve on the State Board of Conference on Intrastate Milk 
ated with Lake To Lake Coopera- Directors of the American Dairy Shipments. 
tive. Lake To Lake, with head- Association of Wisconsin. He has oo ee Me eee 
quarters in Manitowoc, operates been a member of the Executive Wiisckes edie dietind Gin alti ot 
several dairy plants in the Mani- Board of that organization since tae Wieenesin i: Enis Ao, 
towoc-Kiel area. Mr. Fisher was 1955. ciation for many years. A familiar 
the first employee of Lake To Lake In addition to his sales promo- figure in the Wisconsin industry 
where he served as Field Super- tion and public relations work Mr. Mr. Kleuter’s period of service cov- 
visor and handled public relations. Fisher has been active in the gen- ered the great growth of the indus- 

A more recent success, one eral area of field services. He was try from an agricultural sideline to 
which represents the best in hu- president of the Wisconsin Associa- its present status. 








Are you getting your share Emphasize Regular Clipping 


of new business? | WZ78CTM LM LL 
THE 


"7 
Richer 
TEWAR 
-Pour STEWARL 












MILK BOTTLE oe aro Pe 
: Here’s what authorities say: oe ee 
is a novel bottle to— National Dairies—“‘Clipping handle 
e increase your sales udders and flanks is the first 
e give you individuality step in clean milk production.” 
e hold your customers Univ. of Wisconsin—“Clipping saves time when preparing 
e open the door to new accounts| | “ders for milking. 
Oregon State College—‘““Dirty cows will mean dirty milk. 





Keep the hair clipped short on the udder, legs and flanks QL 
at all times.” 

Leading Health authorities say: ‘A regular clipping program 
means more wholesome milk and increased profits for every- 
one. It is an essential step in the production of quality dairy 
products.” Clipping reduces sediment, lowers bacteria, avoids 
contamination and helps in the control of lice, ticks, etc., 
which greatly affect milk production. Encourage this good 
dairy management practice. Write for free educational helps 
available to dairy companies interested in promoting the 
practice of clipping among their patrons. 


Sunbeam CORPORATION 
Richer-Pour Bottle, Inc., 33 S. Gay St., Baltimore 2, Md.|| ert: 122 —5400 West Roosevelt Road, Chicago 50, Illinois 


UNBEAM, STEWART, CLIPMASTER 





Yours exclusively by fran- 
chise agreement. Different 
from any bottle on the mar- 
ket and a proven business 
getter in many areas. 


Send for sample bottle 
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Your customers will like ita taste... 
you'll like the way it sells 


@ Blanke-Baer’s flavor blend of smooth, golden ingredients, 
fresh spices and flavor helps you sell more egg nog. 


PLUS!!! the fastest selling 
premium ever offered on 
Egg Nog to bring you 

greater sales. Write us ® Color-packed advertising helps you get more business. 


today for details. ® And sparkling new premiums...are bound to make your egg 
nog bottled drink and ice cream “‘repeat’’ favorites. 


QUICK SHIPMENTS FROM STRATEGIC WAREHOUSES IN 


LOS ANGELES - SAN FRANCISCO - SALT LAKE CITY - BIRMINGHAM - HARRISBURG, PA. - SEATTLE 
BOSTON DENVER - PATERSON, N.J. - RALEIGH, N.C. - ATLANTA - DALLAS - AND ST. LOUIS 


BLANKE-BAER 


EXTRACT AND PRESERVING COMPANY 
3224 S. KINGSHIGHWAY ST. LOUIS 9, MO. 
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WAUKESHA P. D: COMING EVENTS 


SANITARY PUMPS... 





Society of Industrial Packaging and Materials Han- 
LINED-UP FOR dling—“Triple feature” packaging and handling 


exposition, competition and short course to be 


INSPECTION held in Chicago, October 13-16. 


North Dakota Dairy Industries Association—Annual 
*Positive Displacement convention, Gardner Hotel, Fargo, North Dakota, i 
October 13-14. 


All American Jersey Show and Sale—Will take place 
at Ohio State Fair Grounds, Columbus, Oct. 18-21. 









Vermont Dairy Plant Operators and Milk Dis- 
tributors—W ill hold 37th annual conference on 
the campus of the University of Vermont, Burl- 
ington, on October 22-23. 


3rd National Industrial and Building Sanitation Main- 


' 

tenance Show—\Vill take place in Convention i 

WAUKESHA P.D. Pumps range Hall, Philadelphia, November 3-6. 
in 7 sizes from 3 GPM to . — . . 

300 GPM. Iowa Milk Dealers Association—Annual meeting will 


be November 9-11, Hotel Savery, Des Moines. 
FOR YOUR SELECTION Annual Dairy Technology Conference, University of 


Maryland—Economic trends influencing the dairy 


Whatever your pumping requirements may be, industry, flavor improvement programs, farm 
whatever your product characteristics — there’s sanitation, regulatory developments, research find- 
. : ° ings are some of the topics to be discussed at 

a WAUKESHA unit to do your particular job this fourteenth annual meeting. Conference will 
with gratifying efficiency. be held November 12 on the University campus. 
Whether the fluid is of low specific gravity ; Annual Dairy Fieldmen’s and Plant Operation Con- 
heavy and viscous or high in large discrete ferences, Purdue University—Will be held No- 
particles — if it flows and is not abrasive, vember 18-19. Dairy industry and_ university 
WAUKESHA will pump it smoothly, without specialists will discuss topics of current interest. 

> 


For information: H. F. Ford, Smith Hall, Purdue 
University, Lafayette, Indiana. 

Quality Chekd Dairy Products Association—Annual 
meeting will be held at Hotel Knickerbocker, 
Chicago, November 11-12. 


turbulence or product damage against pressures 
up to 150 PSI or under vacuums up to 29 inches 
of mercury. 


Washington State Dairy Foundation—Annual con- 
vention will be held November 19-21, Olympic 
Hotel, Seattle. 

2lst Dairy Industries Exposition—Will be held 
December 8-13, Navy Pier, Chicago, Illinois. 

Milk Industry Foundation—50th Anniversary conven- 
tion will be held December 7-10, Chicago, Illinois. 





WAUKESHA Vented Cover Pumps 
have built in pressure relief 





reagent poe Face oe American Butter Institute—Annual convention will 
1 if ersonne 4 wn Lp ~ oo ¢ sc + 

ant Guia whee cain WAUKESHA V-Belt Drive for be at Drake Hotel, Chicago, Illinois, December 
back pressures. constant capacities. 11-12. 





National Association of Retail Ice Cream Manufac- 
turers — Silver Anniversary convention will be 
held December 7-10, Chicago, Illinois. 

International Association of Ice Cream Manufacturers 
—Annual convention will be held December 10- 
12, Chicago, Illinois. 


SHORT COURSES 

















— North Carolina Dairy Products Association: 
WAUKESHA Pumps equipped WAUKESHA offers Side Mounted y, 


rs > — 
with Reeves Motodrive or U.S. Pumps — especially useful in Accountants and Plant Superintendents Clinic- j 
Varidrive for variable capacities. heavy, viscous fluids. October 6 at Sir Walter Hotel, Raleigh, North 


Carolina. 

Texas Technological College, Lubbock: 
Tenth Annual Dairy Industry Short Course 
November 10-12. The latest developments in ice 
cream, milk and cottage cheese will be empha- 
sized. For information, write to J. J. Will- 
ingham, Head, Department Dairy Industry. 

University of Kentucky, Lexington: 

Tae emeaee Gone \ Dairy Manufacturing November 18-20. Ice 

WAUKESHA Tank Truck Pumps. with V-Belt Drive. cream, market milk, cultured products and cheese 
will be discussed. 

University of Maryland, College Park: 
Ice Cream Making—January 19-29, 1959. Basic 
training for persons working in or desiring em- 
ployment in the ice cream industry. Ninth Annual 















/\ Ice Cream Conference will be held January 29— 

speakers will discuss production and sanitation 
FOUNDRY COMPANY problems as well as packaging, merchandising 
DEPT. D-10 e« WAUKESHA, WISCONSIN and public health aspects. Write Wendell S. 





Arbuckle, Professor, Dairy Manufacturing. 
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Wisconsin Develops Dariworld: 


A Brand New Cheese 


UT OF the nation’s leading 
milk-producing state comes a new 
and entirely different kind of 
cheese—dariworld. According to 
the Laboratories of the Wisconsin 
Alumni Research Foundation, the 
nation’s newest cheese has men 
“wise in the world of cheese ex- 
tremely enthusiastic because dari- 
world is completely different in 
character from any other natural 
cheese ever discovered.” It was 
developed by the Department of 
Dairy and Food Industries of the 
University of Wisconsin. 


Two important features stand 
out: one, the cheese has the char- 
acteristic of reaching the good eat- 
ing level in a period of ten days 
to two weeks. Many of the popu- 
lar cheeses take from three months 
to a year to cure properly. The 
second important feature is that 
after reaching this flavor level, the 
cheese maintains a uniform flavor 
indefinitely. It has what may be 
called a “built in” uniformity. Even 
after a year, its flavor will remain 
virtually the same as it was at two 
weeks. 


Moisture Content High 

The new cheese is of high mois- 
ture content. Even though there 
are cheeses now on the market with 
a similar moisture level, others take 
longer to ripen and will also in- 
crease rapidly in flavor as they age, 
with the result that ultimately they 
develop too potent a flavor to be 
edible. Dariworld does not react in 
this manner. In other words, it 
could almost be said to be a “sta- 
bilized” cheese, in that it reaches 
flavor peak and remains there with- 
out further aging. 


Dariworld is a mildly flavored, 








A wedge of Wisconsin’s newest cheese discovery, Dariworld, 
passes from William G. Hendrickson, director of the Licensing 
Division of the Wisconsin Alumni Research Foundation, to 
Lt. Governor Warren P. Knowles of Wisconsin. Dariworld was 
discovered a few years ago by Drs. Walter Price and Donald 
Irvine of the University of Wisconsin. The rights to the discov- 
ery have been turned over to the Wisconsin Alumni Research 
Foundation, which in turn has arranged for its commercial 


production. 


smooth-textured, creamy cheese. 
The natural cheese may be used 
as a base for processed cheese 
spreads, because of its uniformity 
of flavor and body. Since its own 
flavor does not increase, when a 
flavor is added, there is no inter- 
ference from the base material, and 
no variable flavor in the the result- 
ant cheese spread. Used in this 
manner, dariworld is a_ carrier 
cheese only. 

The nation’s newest cheese was 
discovered by Professor W. V. 
Price and Dr. Donald Irvine of the 
University of Wisconsin—almost 
accidentally, since they were actu- 


ally working on the further mech- 
anization of the process for making 
cheddar, in the course of which 
they developed this completely 
new cheese. The invention has 
been assigned to the Wisconsin 
Alumni Research Foundation, 
world-renowned research organiza- 
tion in Madison, Wisconsin. 


Dariworld is now being com- 
mercially distributed in cheese 
spread form, by Sue Ann Food 
Products Corporation of Chicago. 
The Foundation is planning to 
license additional companies to 
manufacture the natural cheese, in 
the near future. 
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In Denver, the industry and the 
Health Department have devised 


A New Method of 


Handling Milk Samples 


- YEARS AGO, Denver, Colorado milk 
distributors and the Department of Health intro- 
duced a new sampling technique into the market. The 
method, known as “Universal Bottle Sampling” is a 
product of the bulk farm tank. In essence, the system 
is simply the daily collection of samples from each 
producer by the hauler. The samples are placed in 
a sanitary, single-service plastic bag and stored in 
a specially designed refrigerated carrying kit until 
they are delivered to the dairy plant. At the plant, 
the samples are available to either the plant labo- 
ratory or the Health Department. When the plant 
and the Department are finished with the sample, 
the plastic container is thrown away. 


A number of systems or methods of collecting 
milk samples for official use have been developed 





Harold J. Barnum is chief of the Milk 
Sanitation Division of the Denver, Colorado, 
Department of Health and Hospitals. 











Lawrence Henkel (left), a driver for Colo- 
rado Milk Transport, holds the single-serv- 
ice plastic bag now in use in the Denver 
market. Samples are collected daily from 
each producer by the hauler. A two-ounce 


By HAROLD J. BARNUM 


since the bulk system became generally used. In 
every instance the developers have striven to cut 
down collection costs to the minimum and still 
comply with official methods. In Denver, like all 
other areas, when the number of bulk producers 
reached 20 per cent of the total, it was apparent 
that the system then in effect, which involved sani- 
tarians going from farm to farm collecting samples 
on a monthly basis or riding trucks for the same 
purpose, was too expensive and time consuming. 
Cost accounting showed that sample collecting under 
the system of going from farm to farm was at least 
$3.50 a sample. This cost could not be justified. 
Other ways had to be developed. 


Several methods were tried, all of which were 
unsatisfactory. Truck drivers were given instruction 
on sampling techniques and provided with insulated 
kits, sterile sampling bottles, sterile pipettes, ice, 
etc. This procedure took considerable time merely 
delivering and collecting kits. The greatest dis- 
advantage of this system, however, was the fact that 





stainless steel dipper, placed on each farm, 
is used to pour the sample into the sterile 
plastic container (center). To seal (right), 
Mr. Henkel holds the tabs at the top and 
twirls the container. 
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the producer nearly always knew when his sample 


was collected. If his market was on a monthly 
sampling schedule, he knew that no further samples 
would be taken so he could coast for the rest of 
the month. Another disadvantage was the objection 
on the part of the truck driver to the extra sets of 
sampling equipment he had to carry in addition to 
the equipment he was already carrying for the daily 
collection of butterfat and possibly other samples 


for the dairy purchasing the milk. 


The idea of the universal container or one con- 
tainer for all samples needed, collected on each 
pickup, was developed through consultation with 
the dairy industry and truck operators. This idea 
was put into effect in early 1956. Actually it is a 
very simple approach to a problem which has been 
made very complex and expensive in some areas. 
At first we used eight-ounce screw-top paragon 
pickle bottles for collecting samples. Properly- 
insulated carrying kits were developed. Dry ice was 
used by some truck operators while others used wet 
ice. Trucks were equipped with dippers which were 
carried in a chlorine solution. Truck drivers were 
given instructions and examinations on sampling 
techniques. Each driver was given a card deputizing 
him to collect official samples for the Health Depart- 
ment after successfully passing an examination. One 
sanitarian was assigned the responsibility of working 
with the drivers, riding with them occasionally, and 
acting as a liaison between the industry and the 
Health Department. 


Responsibilities for equipment and facilities 
were divided as follows: 


October, 1958 





The samples, in their carrying rack, are re- 
moved from the refrigerator by Ray Archer 
of the Denver Department of Health (left). 
Above, Mr. Archer takes a sample from the 
plastic bag. The plastic carrying case on the 
counter keeps samples refrigerated until 
they reach their destination. 


1. Insulated carrying or permanently attached 


cases were provided by the truck operator. 


9 


(Please Turn to Page 104) 





The leakproof plastic bags hold up to six 
ounces. When the Health Department de- 
sires samples, they notify the dairy, and 
send a sanitarian to the milk plant to ex- 
tract the amount needed from the single- 
service container. Use of the system has 
cut sampling costs. 


2. Bottles and caps were provided by the dairy 
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al Plant Clinie 


By V. H. NIELSEN 


How to Manufacture 
Whipped Butter 


QUESTION — One of our cli- 
ents is interested in making 
whipped butter, but has en- 
countered some difficulties. We 
would appreciate having you 
discuss this problem from the 
standpoint of suitable equip- 
ment, speed of dasher, tempera- 
ture of whipping. We are also 
interested in such factors as 
homogenization of the butter, 
the use of stabilizers, shrinkage 
and flavor. Is it possible to 
whip butter right from the churn 
or should it harden first? 

ANSWER-—Whipped butter is 
the product resulting from stirring 
or whipping normal butter until its 
volume has increased by 25-50 per 
cent. We shall make the assump- 
tion here that the original ingredi- 
ent is butter which conforms to the 
USDA standards (not less than 80 
per cent fat by weight). The only 
added ingredient is air or some 
inert gas. Hence whipped butter 
would also meet USDA standards 
for butter. 


Theoretically, for the incorpora- 
tion of air or gas in butter, any 
machine may be used which is 
capable of whipping the butter 
with sufficient force to produce the 
desired overrun. One essential re- 
quirement is that those parts of 
the machine with which the prod- 
uct comes in contact be made of 
stainless steel to avoid copper or 
iron contamination. Whipped but- 


ter is prone to become oxidized, 
and all predisposing causes of this 
defect should therefore be elim- 
inated. Another requirement is, of 
course, that the equipment must be 
so designed that it can be cleaned 
and sanitized readily. 


Manufacturers of whipped but- 
ter have been using the Hobart 
mixer or equipment of similar de- 
sign. However, ice cream freezers 
(without refrigeration applied) may 
also be used. For incorporating 
air or gas under pressure a continu- 
ous ice cream freezer will serve 
satisfactorily. 

The continuous ice cream freezer 
offers two advantages. First, the 
incorporation of air or gas under 
pressure makes it possible to pro- 
duce the 
Second, the whipping in a closed 
system enables the operator to in- 
corporate an inert gas, such as 
nitrogen, in place of air. Replace- 
ment of air with nitrogen re- 
duces the tendency to oxidation 
and should therefore prolong the 
shelf life of the whipped butter. 


overrun more easily. 


Without knowing the character- 
istics of the equipment and of the 
butter being whipped, one cannot 
advise specifically about the veloc- 
ity of the dasher in the whipping 
apparatus. It would depend on 
such factors as the design and 
radius of the dasher and whipping 
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chamber and the firmness of the 
butter. 


The best temperature for whip- 
ping the butter depends on the 
melting point range of the fat, and 
it will, of course, be higher for 
butter with hard fat than for butter 
with soft fat. Depending on this 
property, the best whipping tem- 
perature is 60-70° F. At lower 
temperatures the butter may be too 
firm to permit turning of the 
dasher. At higher temperatures too 
much of the fat in the butter will 
be in the liquid state and proper 
incorporation of air may not take 
place. 

When a viscous liquid such as 
cream, ice cream mix or egg white 
is whipped into a foam, the product 
may be regarded as an emulsion. 
In this emulsion the incorporated 
air or gas is dispersed as tiny 
bubbles which are stabilized by the 
substances in the foam walls sur- 
rounding them. In milk products 
these stabilizing substances are the 
caseinates and the whey proteins. 
The presence of fat actually re- 
duces the foaming or whipping 
properties of milk because the 
large fat globules in the foam walls 
tend to weaken them when a cer- 
tain overrun is reached. 

Since butter contains only a small 
proportion of proteins (less than 
one per cent) the stabilizing effect 
of these must be minor compared 
with that in an ice cream mix. 
Presumably the gas bubbles in 
whipped butter are maintained pri- 
marily by the rigid structure of the 
fat crystals rather than by energy 
forces of adsorbed proteins on the 
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SANITILE 
your WALLS 
with PENNIES 


For only a few cents per 
square foot you can have 
the sanitary advantages 
of tiled walls. Sanitile 
meets requirements for smooth, wash- 
able, sanitary surfaces on cement 
block, brick, plaster and composition 
board. Thousands of North American 
food plants rely on gleaming ceramic- 
like Sanitile to resist the most difficult 
conditions of steam, grease, blood, 
food acids and mold. Easily applied 
by plant personnel with brush or 
spray. Learn how you can Sanitile 
your plant at less than 1/15th the 
cost of tile. Write for specifications 
based on forty-five years speciali- 
zation in the food industry. 









Serving the Food 
Industry since 1913 






MiastTeER 
Mecuanics 


THE MASTER MECHANICS COMPANY 
2097 Columbus Road « Cleveland 13, Ohio 
The Master Mechanics Chemicals Co., (Canada) Ltd. 
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gas bubbles. Exposure to moder- 
ately high temperatures outside 
the refrigerator would certainly 
weaken this structure and cause 
shrinkage of the whipped product. 
This tendency would be greater for 
butter made from soft fat than for 
butter made from hard fat. 


Improvement of the volume sta- 
bility of whipped butter can un- 
doubtedly be attained by adding 
gelatin or any other approved sta- 
bilizer. But then the product could 
not be labeled as butter because 
it would not conform to the defini- 
tion of this product. It must be 
labeled as a spread and the in- 
gredients stated on the label. 


Smaller fat globules would pro- 
duce stability of the 


whipped butter than large ones just 


greater 


as an homogenized ice cream mix 
has better whipping properties than 
unhomogenized 


one made _ from 


cream. butter cannot be 
churned readily from homogenized 
cream, the subdivision of the fat 
globules would have to take place 
after the butter had been made. 
Addition of nonfat milk solids and 
stabilizer to the homogenized fat 
would also tend to improve the 
stability of the resultant spread. 
Pyenson and Tracy’ suggested the 
following formula: 


Since 


Butter 45 Ibs. 
Cream (19 per cent fat) 45 
Nonfat dry milk 2s * 
Water _— 
Stabilizer ia 
Color 75 mi. 


Heat the water to 150-160° F. 
Add the stabilizer to the water 
under constant agitation until it has 
dissolved. Add this solution to the 
other ingredients. Pasteurize at 
150° F. for 30 minutes. Homog- 
enize at 3500 p.s.i. Cool, add 
starter distillate and place in a re- 
frigerator until firm enough to 
whip. The product is a spread 
containing approximately 45 per 
cent fat and 6 per cent nonfat 
milk solids. 


Presumably one could vary this 
formula to increase the fat content 
and decrease the water and nonfat 
solids content. The product, how- 
ever, could not be called whipped 
butter. Such drastic processing as 
melting of the fat, homogenizing 
it and combining it with other sub- 
stances even in the legal propor- 
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tions would probably cause con- 
flict with the present definition of 
butter. 


Butter made for subsequent 
whipping 


more butter culture than butter for 


is usually made with 


direct use. Frequently a_ starter 
distillate or biacetyl preparation is 
also added. Much of the whipped 
butter sold in this country is un- 
salted, and the consumers of this 
product demand a_ pronounced 
aroma and flavor. The amount of 
butter 


from two per cent of the weight of 


culture added may vary 
the butter to the maximum pos- 
sible for maintaining 80 per cent 
fat. 
Normally 


made after it has first hardened. 


whipped butter is 
This is mostly due to the fact that 
the market for whipped butter is 
a long distance from the plants 
where the original butter is manu- 
factured. Since whipped butter is 
highly perishable, it is prepared 
locally as needed. The time and 
other hazards of long rail trans- 
portation would reduce its shelf 
life. 

Theoretically, however, butter 
could be whipped right from the 
churn and might be a better prod- 
uct. Its consistency when removed 
from the churn would almost be 
right for whipping and the chances 
of contamination would be re- 
duced. Also the whipped butter 
might have a firmer body than if 
an intermittent hardening and 
working had taken place. This as- 
sumption is based on the thixo- 
tropic properties of butter which 
cause it to become _ progressively 
softer after each hardening and re- 
working. If butter were whipped 
right from the churn before any 
hardening had taken place, the re- 
sultant crystal structure should give 
the whipped product more firmness 
and stability. 


An important precaution in mak- 
ing whipped butter is that of manu- 
facturing and_ selecting original 
butter with superior keeping qual- 
ity both bacteriological and chem- 
ical. Butter contaminated exces- 
sively with proteolytic and lipolytic 
organisms or with copper and iron 
is unsuitable for this use. 





'Pyenson, Harry and Tracy, P. H. War- 
time dairy spreads for home use. Circular. 
Univ. Ill. March 1943. 
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TRUCK TALK 
(Continued from Page 66) 


the load weight on the rear axle. 
This is 2387 lbs. Add 4160 Ibs. 
and 2387 Ibs. and you have 6547 


Ibs. on the rear tires. 


The truck was equipped with 
7.50-17 9 ply single rear tires. 
These tires are rated by their manu- 
facturers and by the Tire and Rim 
Association at 2440 lbs. maximum 
each. Thus you have 6547 lbs. on 
tires with a capacity of 4880 Ibs. 
or an overload of 833 lbs. per tire. 
If you want to take the 20 per 
cent overload which many oper- 
ators take under favorable circum- 
stances, you can subtract 488 Ibs. 











"HIGGINS, | SUGGEST YOU TAKE 
YOUR MILK BATHS OM YOUR OWN 
TIME!" 





from the overload per tire but you 
still have a 345-lb. overload, or 
about another 15 per cent. 


The tires would not take it. They 
were failing in several ways within 
60 days. Branch managers of this 
company who are not truck men 
were making deals with local tire 
distributors to replace the tires with 
8.25-16 10 ply tires. These replace- 
ments were on the ragged edge 
but were the best they could do 
under the circumstances. 


No amount of maintenance is 
ever going to make these trucks 
right. The amount of modification 
needed to make them operate 
economically means a great deal of 
money and a lot of lost truck time. 
All because the selection was poor. 
And the experience to avoid the 
mistakes was at hand. Only no one 
used it. 
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it will pay you to check now 


on weighing efficiency in your plant! 


For proper cost control, efficient weighing is a prime re- 
quirement. Weight records directly affect costs, quality, 
inventory control and customer billing. You can avoid 
weighing errors and inadequate weight data by placing 
the right scales in the right places . . . all properly inte- 
grated in a plant-wide weighing system to supply basic 
accounting records on materials received, transferred 
and shipped. 


You can easily check up on the job your scales are 
now doing. Just ask for the exclusive Toledo Weight 
Fact Kit. A Toledoman will 3 

gladly explain how it will help 
you detect and correct weigh- 
ing inefficiencies in your plant. 
REQUEST YOUR WEIGHT 
FACT KIT NOW. Noobligation. 
Address Toledo Scale, 1406 
Telegraph Rd., Toledo 12, Ohio. 


TOLEDO SCALE wWisiic Scien 


DIVISION OF TOLEDO SCALE CORPORATION 
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State 


By BETHUNE JONES 


apitols 





KANSAS: 


State Court Rules Unfair 
Trade Act Constitutional 
of the Kansas 
practices act, forbidding 
sales below cost with intent to in- 
jure competitors, 
the State Supreme 
said the purpose of the 


Constitutionality 
unfair 


was upheld by 
Court, which 
1941 law 
—to prevent monopolies, foster 
competition and prevent certain un- 
fair practices — is within the police 
power of the state. 


The Kansas Ice Cream and Milk 


Unfair Trade Act Upheld in Kansas 

Dealer Objects to Marketing Act 

Maximum Uniform Hauling Charge Decreed 
Inspection Fees Too Low, Says Official 


Institute had filed a brief as friend 
of the court urging that the act 
to be held constitutional. The test 
case involved charges that Con- 
sumers Warehouse Market, Inc., a 
Pittsburg discount house. 
lated the act. 


had vio- 


Although upholding other por- 
tions of the act, the high court did 
knock out one portion of the law. 
It said the portion stipulating that 
consideration be given that costs 
be based on prevailing market 
conditions was “so indefinite and 


uncertain that it is unreasonable 


and arbitrary.” 
court said, 


This section, the 
“separable and its 
unconstitutionality does not invali- 
date the remainder” 


CONNECTICUT: 


State Body Will Not Act 
To Legalize Gallon Jug 


was 


of the law. 


State Council de- 
clined to act on a recommendation 
of the last Connecticut legislature 
that it study a proposal to legalize 
the use of gallon-size milk bottles 
in the state. 


Legislative 


The council, an interim legis- 
lative study agency, noted half- 
bottles became 
Connecticut on Sept. 1 and _ in- 
dicated it wanted to see how that 
plan works out before 
the gallon bottle issue. 


FLORIDA: 


Commission Imposes Uniform 
Maximum Hauling Charges 


gallon legal in 


acting on 


Uniform maximum charges for 
hauling milk from farm to bottling 
plant in all regulated areas of the 
state were recently imposed by the 
Florida State Milk Commission. 


The charges, which are a major 





For Stores 





NO PLUMBING REQUIRED... 


Especially designed for the most effec- 
tive merchandising in self-service 


stores, 


Bevco’s F4-15 gives you the 


greatest cooler capacity in the smallest 


floor 
concrete floor 
dating condensate pan 


Ideal for 
self-liqui- 
eliminates 


. at less cost! 
locations ... 


space. . 


plumbing. Sealed package refrigera- 
tion assembly, easily replaceable with 


screwdriver and pliers, 


eliminates all 


service calls and costs. 
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For Schools 





VW za 


HOLDS 570 HALF PINTS... 


3ig 10 cubic foot interior capacity 
in only 28” x 48” floor space... 
exclusive with Bevco’s Model 
C4-15. Interiors are unobstructed 

. gravity type cold wall refrig- 
eration ...no coils or motors... 
easy to clean and meet rigid sani- 
tary inspection. Here is the perfect 
cooler to sell extra outlets, build 
your school volume and increase 
your profits! 


New, Exclusive 
Quality Coolers 


Better Buy 
BEVCO for... 


@ Dry and combination coolers 
of highest quality 

@ Can be sized to customer 
requirements 

@ Five year warranty on 
noiseless sealed units 

@ Beautifully designed with 
high gloss baked enamel 
finish (stainless optional) 

@ Every size and model for any 
outlet 

@ Salesmaker accessories for 
all models 

WRITE TODAY for Catalog S$4-15 


AMERICA’S FINEST, 
MOST COMPLETE LINE 


The jal fede Company, Inc. 


3320 S. Broadway « St. 
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ae roughest treatment. Tough yet resilient, Quaker State Su per QUAKER 
Blend Dairy Wax assures dependable protection all the way STATE 

from packing plant to doorstep delivery. Other advantages: smooth QUALITY WAXES 


appearance, exceptional strength, super economy. 
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cost item to dairy farmers, had 
varied widely in the past. The com- 
mission established a maximum 
handling charge of 1% cents per 
gallon for milk within a 10-mile 
range of the bottling plant, ranging 
up to 3% cents per gallon on hauls 
within 100 miles of the plant in 
the Tampa Bay, Central Florida 
and Northeast Florida marketing 
areas. 

For the Tallahassee area, where 
hauling distances are greater, the 
maximum charges allowed range 
up to 4% cents per gallon within 
a 150-mile radius of the plant. 


Much of the southern and west- 
ern parts of the state are outside 
the commission’s jurisdiction. 

The commission, which under- 
took to standardize the rates within 
each area after months of study, 
also fixed 2 cents a gallon as maxi- 
mum handling charges. 


MISSOURI: 


Kansas City Should Double 
Inspection Fees, State Holds 
Although Kansas City’s milk sup- 
ply has been upgraded by Missouri 


State Division of Health regula- 
tions over ratings of two years ago, 
the division, following a milk sani- 
tation survey made in June, rec- 
ommended the city double its 
inspection fees and increase _ its 
milk inspection program. 


Raw milk sold to plants in Kan- 
sas City was upgraded from 84 
per cent in 1956 to 90 per cent; 
pasteurization plants remained at 
96 per cent; pasteurized milk was 
upped from 90 per cent to 93 per 
cent, and enforcement methods 
from 91 per cent to 93 per cent. 
Dr. Hugh L. 
health services, said a rating of 90 


Dwyer, director of 


per cent or higher was considered 
good. 


LOUISIANA: 


Dealer Seeks to Knock Out 
New Milk Marketing Act 


A suit seeking to have Louisiana’s 
new milk marketing act declared 
unconstitutional was filed in Fed- 
eral Court in Baton Rouge by the 
Borden Co. 


The act, which went into effect 
July 30, prohibits milk and _ ice 


cream retailers from selling their 
products at less than cost plus 
handling expenses. It also prohibits 
milk processors or handlers from 
giving discounts, rebates, financial 
assistance or advertising allowances 
to the retailers. 


Borden asked for a declaratory 
judgment on the grounds that the 
act violates both state and federal 
constitutions “because it deprives 
complainant of its property with- 
out due process of law .. . equal 
protection of the laws and further 
constitutes an undue burden upon 
and interference with interstate 
commerce.” 


RHODE ISLAND: 


State Official Opposes 
Federal Market Order 


State Agriculture Director John 
L. Rego recently expressed strong 
opposition to a U. S. Department 
of Agriculture preliminary recom- 
mendation which would bring all 
of Rhode Island except Block Island 


into a new federal marketing area. 


If the order becomes a reality, 
many Rhode Island farmers will go 
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FOR DENSE, TIGHT, NON-SHRINKING, Comparatively expensive in 


No. 607-2 
gallon and 16 quart ws ' 


paper cases & 607-29 


ODORLESS, NON-TOXIC JOINTS... 
INHIBIT BACTERIA GROWTH... 
HYDROMENT JOINTS ARE 


initial cost brick and tile floors 
and walls should not be in- 
stalled without adequate 
thought given to the vulnera- 
ble 5% joint area. 


HIGHLY RESISTANT TO WEAR 
AND ABRASION. 

THEY PROTECT THE VULNERABLE 
PORTIONS OF BRICK AND TILE 


Ordinary Portland Cement 
grouting is unsatisfactory for 
this purpose. 


H.J.F. (HYDROMENT JOINT 
FILLER) floors, installed at 
slight additional cost, assure 
a lasting service area that 
resists corrosive action and 
abuse so prevalent in many 
industries today. 


New Display Carrier 


No. 644 * 


We'll gladly send you a list 
of satisfied users in all fields 
of endeavor. 


Write for Complete DATA 


THE UPCO COMPANY 
4805 LEXINGTON AVE. CLEVELAND 3, OHIO 
Write No. 96b on Reader Service Card — Page 123 


“Econ-O-Case” 
No. SBP519-82 
with or without 





Main Office: Battle Creek, Mich. 
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out of business overnight, accord- 
1s 

ing to Rego, who contended it 
ts ; 
| would cause farmers to lose about 
n 
$1 per hundredweight. 
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WASHINGTON: 
“ Seattle Battle Brews Over 
: vie Por mpoon Fo | HA oR RMA: 
al Mayor Gordon §S. Clinton of 
- Seattle was informed by a delega- 
h- tion from the Washington State 
al Dairymen’s Federation that the 
- group would oppose any city fees FOR FAST SMOOTH 
” for milk sanitation inspection. J 
t € | 

The mayor said no specific milk 

inspection fees were under con- 

sideration although the City De- 
25 partment of Public Health was 
er studying the question. 
mn 
o ALABAMA: 
nt Uphold Constitutionality of 
n- Law Barring Out-State Milk 
ill A petition asking reinstatement 
id of injunctions restraining enforce- 
= ment of a controversial Alabama 
y, law to regulate the shipment of , = 
ain milk into the state was rejected by ON 5-POUND CATCHWEIGHT 5-pound catchweight “throw- 





the State Supreme Court. 


Some major distributors, who 
have long challenged the constitu- 
tionality of the law, requested that 
injunctions which held the law in- 
active until early this summer be 
reinstated pending outcome of an 
appeal to the U. S. Supreme Court. 


Although enacted in 1955, the 
law had since been under restrain- 
ing injunctions issued by the State 
Supreme Court pending final rul- 
ings on various appeals. 


THROW-AWAY METAL SPOOLS 
A proven high quality, smooth 
and fast-feeding stitching wire. 
Tested and approved by the 
PURE-PAK division of the EX- 
CELLO CORP. Furnished on 















25 Ib. coils and coil 
holders are now avail- 
able for all gauges of 
round and flat stitch- 
ing wire. 











away” metal spools in 20, 21, 
22 and 23 gauges of round wire, 
and 19x 21% flat wire. Galva- 
nized, tinned and liquor finishes. 
Packed 10 spools per shipping 


carton. 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufacturers. 


Mold-Resistant Paint 


Pasteurized vs. Raw 
Milk 


Market Milk Test 


98 


Answers to 
Milk Plant 


Problems 


By P. S. LUCAS 


ANTI-MOLD PAINT 


PROBLEM—We are seeking 
information on paints on the 
market which will prohibit the 
growth of bacteria, and mold, 
especially. We would like to use 
this paint on the inside of the 
cooler and on certain portions 
of the wall itself. These walls 
are not made with bacterial 
cement and they do appear to 
be damp in places, probably 
due to the poor ventilation in 
the plant itself. It is our thought 
that we can eliminate some of 
this trouble if we can find a 
paint which will be antagonistic 
to the growth of yeasts, molds 
and bacteria. Any names of 
companies you are able to give 
will be appreciated. 

P.L.S., Michigan 


ANSWER-There are doubtless 
several manufacturers of mold in- 
hibiting paints. There are two 
which are often mentioned, since 
there is a great deal of interest in 
this material. These paints contain 
copper-8-hydroxy quinolinolate 
which is poisonous to mold growth. 

Most of these paints have a 
greenish color which is not at all 
objectionable in color since it is 
light enough to reflect light. Such 
paints are more complicated in 
composition than ordinary paints 
and carry vehicle not found in ordi- 
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nary paints. It would be well, 
therefore, that you give scrupulous 
attention to the directions and that 
you follow the manufacturer's in- 
structions closely for satisfactory 
service from the paint. 


In general the preparation of a 
wall for any of these paints is to 
soak it first with a sodium hypo- 
chlorite solution containing 0.5 per 
cent available chlorine, or, 5,000 to 
10,000 parts per million of chlorine. 
This hypochlorite solution will pre- 
vent general contamination during 
the cleaning process. Follow this by 
washing the surface free of mold 
with trisodiumphosphate solution. 
Apply this, hot, around 140° F. be- 
ing the preferred temperature. Al- 
low the wall or ceiling to dry over- 
night and then paint with two coats 
of the mold-inhibiting paint. Allow 
24 hours for drying between each 
coat. 


The companies manufacturing 
this type of paint, as mentioned at 
first, are several. The two men- 
tioned with which we are acquaint- 
ed are the Scientific Oil Compound 
Company, 1637 South Kilbourn 
Avenue, Chicago, Illinois, and the 
Carbit Paint Company, 2942-48 
W. N. Avenue, Chicago 47, Illinois. 
These two paints are of about equal 
value. The first named company has 
used a vegetable oil as vehicle, 
probably tung oil, which is espe- 








Oc 








cially valuable to use on damp re- 
frigerator walls. It is said to contain 
no pores and is, therefore, impervi- 
ous to moisture. 


RAW vs. PASTEURIZED MILK 


PROBLEM —A very dear 
friend of mine has recently dis- 
continued the use of pasteurized 
milk from a reliable dairy and 
substituted in its stead raw milk 
from a so-called “Grade A” 
farm. She feels that her children 
will receive more benefit from 
the raw milk than they would 
from the pasteurized. 


Being a very firm believer in 
the value of pasteurization, | 
feel that she may be making a 
very serious mistake for which 
her family may have to suffer 
for the rest of their lives, should 
they become diseased through 
the use of raw milk. A contro- 
versy has thus sprung up be- 
tween us, and | would very 
much appreciate your answers 
to the following questions: 


1. Does pasteurization cause 
the decomposition of any of 
calcium salts? If this is so, 
to what extent? Would this 
be sufficient to cause poor 
development of teeth in 
growing children? 


2. Does pasteurization destroy, 
or seriously diminish the 
amount of any of the vita- 
mins normally present in 
raw milk? 


3. Is pasteurized milk as easily 
digested as raw milk? 


4. How many epidemics of dis- 
ease have been traced to 
raw milk as the infecting 
source, and how many 
deaths have resulted there- 
from, during the past ten 
years, here in the State of 
Michigan? 


Thanking you in advance for 
any information you may send 
me in regard to these matters, 
| am 

W.H.O., Michigan 


ANSWER — Almost everyone 
feels the way you do relative to 
pasteurized milk. Perhaps the dan- 
ger from raw milk is somewhe 
over-estimated, as many assume. 
With a product produced under as 


October, 1958 


Wondering 
How Io 

Increase Retail 
Milk Route 


Profits? 
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HOW MANY GALLONS OF ICE CREAM 


COULD YOU SELL PER ROUTE? 


A recent survey shows that retail milk 
trucks delivering ice cream average 2094 
gallons in sales per year. Compare this 
figure with your average wholesale outlet 
sales. Aren’t you overlooking a big profit 
potential by not offering this added serv- 
ice to your retail customers? 


Let Kari-Kold show you how you can 
create a brand new ice cream market... 
how you can establish a preference for 
your dairy by delivering ice cream right 
to the door. Other dairies are proving it 
is the ideal way to win and keep retail 
route customers. You can do it, too! 
WRITE FOR FREE BOOKLET ,.. 
for facts on profits from ice cream delivery 


to the homes ... facts that will help you 
make this policy decision. 


Equip your milk routes for new profits with... 


The Original Mobile Mechanical Refrigeration Cabinet 


Kari-Kold Company + 219 Scribner Avenue, N.W.+ Grand Rapids, Mich. 
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strict conditions as is grade A in 
this state, the danger is not espe- 
cially great. As you say, a danger 
is there nevertheless. A_ logical 
for preferring pasteur- 
ized milk is that, since there is a 
lurking danger, why run an un- 
necessary risk? 


argument 


To answer your questions as you 
have asked them: 

(1) Pasteurization does not cause 
the decomposition of the calcium 
salts in milk. This view is held by 
practically one hundred per cent 
of milk technicians. There is a 
slight change caused by heating in 
the bonds by which calcium salts 
are attached to casein, but a vast 
amount of experimental work has 
not shown that this in any way 
lowers the value of milk as a 
builder of bone, teeth, and alkaline 
reserve in the blood. 

(2) Only one vitamin in milk is 
affected by pasteurization and that 
is vitamin C. Pasteurization weak- 
ens or destroys this vitamin. Milk 
whether raw or pasteurized is a 
poor source of this vitamin and 
should not be relied upon in either 


case. The juice of citrus fruits 


and tomato juice are excellent 


sources of vitamin C. 


(3) Pasteurized milk is as easily 
digested as raw milk. The U. S. 
Public Health Bureau has put out 
a bulletin or statement in which 
they advocate 
teurized milk. 


very strongly pas- 
According to this 
statement, pasteurized milk has all 
the value of raw milk, but in addi- 
tion has the advantages of better 
keeping quality and freedom from 
disease organisms. 

(4) Data is not available in this 
or the bacteriological department 
on the number of milk-borne epi- 
demics in Michigan. So far as we 
know, there has been none either 
in the raw or pasteurized supply. 
Kelley and Clement in their text 
“Market Milk” make this statement, 
“so far as the authors know, there 
has never been an outbreak of in- 
fectious disease traced to properly 
pasteurized milk.” In several past 
epidemics, due to raw milk, proper 
pasteurization of the supply under 
suspicion has resulted in a speedy 
subsidence of new cases and a 
disappearance of the epidemic. Na- 
tionally the last one occurred in 


1955 in Lancaster, Pennsylvania. 
The pamphlet describing this was 
entitled Salmonellosis (paratyphoid 
This case was traced to 


milk. It 


involved 150 cases. The patients de- 


fever). 
improperly pasteurized 
veloped a fever varying from 104°- 
106° and were ill from four to six 
days. No deaths occurred. The pas- 
teurization process was shown by 
health 
faulty. It should be comforting to 


authorities to have been 
know that of the diseases found 
in this country which are trans- 
missable through milk, the thermal 
death points of the causative organ- 
isms are well below the tempera- 
tures required legally for pasteur- 
ization. There is no guard against 
improper pasteurization other than 
the responsibility and “know how” 
of the plant operators and the eter- 
nal vigilance of the inspector with 
his aide, the phosphatase test. In 
this state practically all milk sold in 
cities is pasteurized. 
QUALITY OF AND TESTING 

OF MARKET MILK 


PROBLEM —I am engaged 
in providing milk for consump- 
tion in Northern Michigan and 
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1 Small, rugged, compact... the new Lathrop-Paulson Ezee-Up 
Stacker can be installed on top of floor in existing lines... 
eliminates need for accumulators and combiners. Wooden, 
metal or wire cases can be stacked from 3 to 7 high... or 
pass through machine singly. 


2 Completely mechanical in operation. It uses no air, 
hydraulics or electronics to complicate its simplicity. Eliminates 
expensive installation costs... just plug in and operate. 


3 Increases production efficiency ... smooth, gentle stacking 
is rapidly accomplished by non-linear speed of operation. 
YOU CAN'T AFFORD 


to install new floor conveyors or stackers until you consider the new 
Lathrop-Paulson engineered way of ccse conveying systems. 


Write for details on units installed. 
ATHROP-PAULSON COMPANY 

2459 West 48th Street, Chicago 32, Illinois 

Prices and specifications subject to change 
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...You get more 
Moving Billboard Value—with 


MEYERCORD DECAL TRUCK SIGNS! 


The makers of Hiland Potato Chips are missing no bets in sell- 
ing the public with their truck fleet. Coming, going or parked 
- +. you see these colorful moving billboards as they make their 
way from store to store on the busy streets. Featured is the 
attractive package with its eye-catching plaid tartan panel! 
Hand painting these signs would cost a fortune . . . yet the 
cost of decorating each truck with Meyercord Decal Truck 
Signs is moderate—and application lay-up time is just a couple 
of hours. If you have a fleet of ten or more trucks you'll find 
it worth your while to investigate the savings, uniformity and 
convenience of Meyercord Decals. 


Our full color brochure ‘“‘Ads on Wheels” is free... 
ask for your copy on company letterhead .. . 


Sy, . the MEYERCORD co. 


A-505 5323 West Lake Street Chicago 44, Illinois 
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have encountered a few ques- 


milk is pasteurized with the lid of 


cent is one half or more of dry 








9s tions which | would like very the vat open, there may be some matter, the cheese is legal. For in- 
d much to have you answer. evaporation of the water from the stance, if a sample of cheese tests 
- First: Does pasteurizing milk milk which would increase the test. 40 per cent moisture and 31 per 
It affect the butterfat test? (The This would be so slight that it cent butterfat, it is legal. With 40 
: Babcock test being used). would not be detectable by test. per cent moisture, the dry matter 
P (2) Heating milk above 150° F. amounts to 60 per cent and the 
* Second: Does heating milk to affects the cream line very appre- 31 per cent butterfat is greater in 
: | such a temperature that the ciably but it does not reduce the amount than half of the water-free 
9 cream does not form on the milk butterfat test. The consumer, how- substance. In case the moisture 
. affect the test? ever, is very apt to think the milk were 40 per cent and the butterfat 
- Third: What is the butterfat lower in fat because the cream line 29 per cent, the cheese would then 
a test required by Michigan law does not form. This is not the case. be illegal. 
for milk, cream, butter, ice (3) The Michigan law requires (4) Thunder storms do not hasten 
4 cream, and cheese? that milk must test at least 3.5 per the souring of milk. Usually, how- 
. Fourth: Does a thunder storm cent fat and 8.5 per cent solids not ever, it is very warm just before a 
r- hasten souring of milk? If so, fat. Cream must test at least 18 thunder shower and the warmer 
st why? per cent butterfat. Butter must the temperature to which the milk 
- Fifth: Is milk apt to sour more contain at least 80 per cent butter- is subjected, the quicker the milk 
” quickly if kept on ice and sud- — Plain ice cream must contain will sour. Because of these condi- 
7 denly changed to a warm tem- 12 per cent of fat; fruit, mm, choco- tions the fallacy has developed that 
h perature than milk that had not late and confectionery, ice creams the souring of the milk was caused 
_ been kept so cold before plac- 10 per cent butterfat. Cheese must by the storm. 
in ing in warm temperature? Come Se ee eee rege (5) Milk is not more apt to sour 
’ eet : at least 50 per cent butterfat. This , i 
Sixth: Does agitation of milk is determined as follows: make a when suddenly taken from ee 
hasten souring? olitem- ent af the dam ofp a warmer room. As the as warms, 
F.J.H., Michigan tract the per cent moisture from a oe = a re — 
d ANSWER-Answers to your 100 and the figure obtained will be cad ‘ ne a 
p- questions in the order asked follow: water-free substance or dry matter. menes 
id (1) Pasteurizing milk does not Test the sample of cheese also for (6) Agitation has very little effect 
a affect the butterfat test. If the butterfat and if the butterfat per in hastening the souring of milk. 
“The Case We've Been Looking for”- say dairies 
BARKER a— - 
SAFETY-LOCKED DOUBLE TOP RING Pye aa 
' 


Your Guarantee of Trouble-Free Performance 





No Obsolescence: 


FOR CASE FILLERS | 
OR REGULAR USEs 








Dairies everywhere are enthusiastic about this revolutionary new case — 
guaranteed to be the most trouble-free case yet designed for case fillers and 
stackers . . . and guaranteed to be the strongest “stay-square” wire case on 
the market. The new Barker Safety-Locked Double Top Ring prevents side 
wires at top ring from getting into the inside of the case and causing trouble 
with automatic case fillers. No jamming .. . no punctured cartons or product 
loss. Side wires are solidly welded at both top ring and supporting ring. This 
double-truss construction combined with famous Barker “2 in 1” Sheet Metal 
| Corners add up to “square” strength never before approached in any other 
case. Extra wide sheet metal corners are securely welded to full-strength wire 
corners — 2 complete corners built into one rugged inter-welded unit. Protect 
yourself against obsolescence by buying Barker Case Filler Cases now . . . 
and be ready for trouble-free automatic case filling operations anytime in 
the future. — 


BARKER 


Better Engineering * Better Cases 
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No. 118 MP-DTR 16 Qt. or 9 2 Gal. Paper Cts. 


(Patent Applied For) 


Strongest “Stay-Square” 
Wire Case Made 


Eastern and Mid-Western Factories to Serve You 











BARKER EQUIPMENT COMPANY 
1058 SEVENTH ST. KEOSAUQUA, IOWA 
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HOW TO GET LONG 
TERM CAPITAL 


(Continued from Page 29) 


that it has men in the management 
spots with brains and energy who 
are operating in an area that should 
respond to that kind of talent. This 
is a natural for the small and 
medium sized independent milk 
processor with a growing business 
on his hands. 

The degree to which this financ- 
ing program fits into the current 
requirements of milk plant oper- 
ators is expressed still further in 
the provision which says that loans 
may be made for any good business 
purpose. The act states, “to provide 
such concerns with funds needed 
for sound financing, growth, mod- 
ernization, and expansion.” How- 
ever, the investment company is 
authorized to make loans, not only 
to firms already in existence, but 
it can also make loans to new con- 
cerns that are formed with the 
help of loans from this source. 

A third provision of the Small 


Business Investment Act, and one 
that is not quite as clear as some 


of the other provisions, relates to 
loans that the Small Business Ad- 
ministration may make to State 
and local development companies. 
The term “local development com- 
pany’ is not defined. According to 
our information, any local organi- 
zation may qualify if it meets the 
standards set by the Small Business 
Administration. Up to this time we 
have been discussing loans to small 
businesses made by investment 
companies who obtain their capital 
from private sources and from the 
Small Business Administration. The 
provision of the act which we are 
now discussing concerns loans 
made by the Small Business Ad- 
ministration direct to State and 
local development companies for 
the purpose of financing plant con- 
struction, conversion, or expansion 
including the purchase of land. 
Since development companies are 
not defined, it appears that any 
business that meets the Small Busi- 
ness Administration’s definition of 
a “small business” is eligible for 
a loan of this type. A top limit of 
$250,000 for each identifiable small 


business concern is established by 


the act. However, if several small 
businesses join together, a situa- 
tion that is occurring with increas- 
ing frequency in the milk business, 
the limit of the loan is the number 
of identifiable companies times 
$250,000. For example, if five small 
milk companies joined together to 
build a single plant they could bor- 
row up to $1,250,000 for construc- 
tion costs and land purchase. 

This type of loan differs from 
the equity capital and long term 
loans secured through the invest- 
ment companies in two important 
respects. These construction loans 
have a time limit of ten years al- 
though the limit may be extended 
another ten years if it will aid in 
the orderly liquidation of the loan. 
The second important difference is 
one of security. The act requires 
that the loans made to State or 
local development companies ‘be 
secured by the pledge of specific 
tangible assets. 

The Johnson-Patman Act de- 
clares that the term “small business 
concern” shall have the same mean- 
ing as in the Small Business Admin- 
istration Act. The SBA says: 
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improved, to 
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i fuel economy 
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nar complete heat oa 
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easy installation, cog 
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maintenance: Sizes 
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It's new, 
give yous 
It’s engine 


30 YEARS of 
Engineering Skill and 
Manufacturing Prowess 


Que MONEY 
a Longer Time 


at Lower Cost! 


SILENT 1GAS-HEE 4 


ULATORS 








“(aew)((ook) in Bulk Milk pick-up 









featuring the new, original 


) and sample compartments 
O better sanitation 


TANKERS 


O more operating economy 


Before buying any tanker, learn the many Mojonnier Bulk 
Tanker features rated important by milk haulers and dairy 
operators — features developed through Mojonnier’s 
pioneering experience in this field. 


d mod 
pot Write fo 


Tomorrow's Engineering... TODAY 


Kisco Boiler & Engineering Co. 


2400 DE KALB ST 


For all these facts, promptly, without obligation, write: 
MOJONNIER BROS. CO. @ 4601 W. OHIO ST. CHICAGO 44, ILLINOIS 








ST. LOUIS 4, MO Mojonnier — pioneer producer of stainless steel Bulk Milk 





Pick-up Tankers and dairy farm Bulk Coolers 
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— most of these are small if their 


status. It stresses the local nature 


$250,000,000 appropriated for its 





la- annual gross sales are $1,000,000 of small business and the local support would indicate. We are 
as- or less. nature of the financing that should inclined to agree with Representa- 
Ss. a a ey Sea support this type of enterprise. It tive Brent when he said, “. . . if 
yer elite diet 10 Uieatn calien we citing is in many respects an expression you want to open the door of op 
ire small i e unc ; Pi. 
1es $5.000.000. of the concepts promulgated by portunity to all who are willing to 
all elated Thomas Jefferson. How well it knock at it and to profit by it, you 
to Manufacturing firms — there is will work in practice or how im- must preserve small business.” We 
or- some variation depending upon portant it will be in an economy are inclined to believe that there 
1C- the kind of industry but in gen- that has a gross national product are many, many firms in the milk 
eral a manufacturing business is of 450 billion dollars remains to business who will find that in the 

m considered small if it employs be seen. We are inclined to think, Johnson-Patman Act there is a door 
rm 250 workers or less. however, that this bill is a great on which it will be worthwhile 
st- The Small Business Administra- deal more important than the to knock. 
int tion lists butter, cheese, ice cream 
ins and evaporated milk plants as 
al- manufacturing establishments and 
led considers them small if they employ ZINC-KOTE - MS-1681 16 Qt. or 9 '/-Gal. 
in 250 people or less. Fluid milk ap- 
an. parently comes under retailing and 
is wholesaling. The $1,000,000 and 
res $5,000,000 upper limit for retail- 
or ers and wholesalers respectively 
be applies. 
ific A more detailed analysis of the 

act presented in very readable form 
de- can be obtained from the United 
ess States Government Printing Office, 
an- Washington 25, D. C. Ask for the 
\in- pamphlet entitled “How to Obtain 


ip 





Financing Under the Small Busi- 
ness Investment Act of 1958.” The 
Small Business Administration, 811 
Vermont Ave., Washington 25, 
D. C. also has pamphlets available. 


The Small Business Investment 
Act was one of the bills supported 
by the National Independent 
Dairies Association. 

The philosophy behind the law 
is good. Representative Patman 
described it as an effort “to assist 
free enterprise to do the small 
business financing job; not merely 
to set up or expand a governmental 











bureau.” Senator Fulbright, chair- 

, man of the Senate Committee on 

nal Banking and Currency, observed 
that it “offers a way to help small TERMS: Net 30 Days, 

p business concerns to remain inde- F.0.B. Des Moines, lowa 
pendent and to maintain the free 

nts economy so essential to our demo- SAVES MILK= LASTS LONGER 
cratic Nation.” 

1omy On paper, at least, the law ap- COSTS LE ss 
pears to have considerable merit. ‘ ' ! ‘ 

= It wisely provides for private par- coe and with Dinkerton S Protection 

airy a ee J — 4 a 

bom d eager? and private administra- you buy less replacement Cases - and 
tion of the investment companies 

te: with the opportunity for earned PUT THE SAVINGS IN THE BANK 

O1S private gain. It places a premium /t will be a pleasure fo serve you 
on ability, energy and the future C.E.ERICKSON COMPANY, Inc. Des Moines. lowa 
rather than on present economic 
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MADE RUGGED TO LAST YEARS LONGER... 
DESIGNED TO CARRY MORE PAYLOAD... 
BUILT TO PERFORM BETTER THAN EVER... 


THE HIT OF THE YEAR 
IN RETAIL MILK BODIES 


Wy 


SOUTHWEST 














Model 30 shown (load space 8 feet long). Other body sizes 
available. Ideal for retail or small wholesale route delivery. 


NORTHAIR offers all-new flush-type rolling door 
in rear—the only real advance in truck body doors 
in 50 years. Has door in the cross wall to fit your 
specific requirements. Also free rolling cab doors. 


CHECK THESE NORTHAIR STANDARD FEATURES: 


¢ All Styra-Foam Insulation * Completely Vapor Prooted * Heavy 
Duty Rear Bumper « Safety Glass All Around * Dual Windshield 
Wipers and Windshield Defroster Attachment * Dual Rear-View 
Mirrors « Insulated Cab Ceiling * Dome Light in Cab « Spotlight 
in Load Space » AMMONIA, FREON PLUG-IN OR DRIVE-ON- 
ROAD REFRIGERATION (Temperature Range: 35° to 40°). 


For Additional Tuformation About 
NORTH AIR Sod 
and Trailers in the Wholesale Milk, Retail 

Milk, Ice Cream and Combination Lines 


Write, Wine or Phone S<-. Collect: 


SOUTHWEST 
TRUCK BODY CO., INC. 


423 Lynch Street * PRospect 6-3784 « St. Louis 18, Mo. 
ASK FOR LOU SCHAEDLER OR HENRY KLOESS 





NEW METHOD OF HANDLING MILK SAMPLES 


(Continued from Page 89) 


plant. (These are being replaced with the 
single-service plastic bag.) 


3. Responsibility for cleaning and sterilizing 


sample bottles was assigned the dairy plant. 


1. Ice for refrigerating the samples en route 


was provided by the dairy plant. 


5. Refrigeration facilities for holding the 
samples at the plant were also the respon- 
sibility of the milk plant. 


Samples are collected in the same manner each 
day. Only one collecting kit per truck is necessary. 
Samples are used for: 


Butterfat 
Bacteria Counts 
Flavor and Odor 


Other miscellaneous tests. 


After nearly a year’s experience the idea of 
placing a two-ounce stainless steel dipper on each 
farm, instead of depending on the dipper carried by 
the trucker, was introduced. This eliminated the 
faults of the common dipper, the difficulties in clean- 
ing between sampling and the deterioration of the 
chlorine solution en route. This method has been 
used for eighteen months with no complaints from 
the producer and far better satisfaction to the truck 
driver. State control officials checked the procedure 
thoroughly in connection with butterfat sampling. 
They found it to be satisfactory and have approved 
it for butterfat sampling. The entire market has 
been operating on the system. 


In addition to at least seven distinct advantages 
of the universal system, the cost of official sample 
collecting to the Health Department has been dras- 
tically cut. When samples are desired, the Depart- 
ment merely notifies the dairy that they want samples 
for bacteria counts. A sanitarian goes to the milk 
plant and extracts the amount of milk he needs from 
the single-service container and puts it in his own 
sterilized bottles. The rest of the sample is left in 
the dairy for use by the plant laboratory. The only 
expense to the Health Department is traveling to 
the plant plus the time involved in extracting the 
portion of the sample needed. Certainly the cost 
is only a fraction of other methods used before it. 
The simplicity and uniformity of the system is the 
key to its success. 


However, the original system using glass bottles 
and metal screw caps had many disadvantages. 
Making sure that bottles were always clean and 
sterile was a problem. We were never able to obtain 
a satisfactory metal cap. Caps rusted readily; break- 
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age of bottles and replacement of caps was ex- 
pensive. Laboratory personnel objected to the clean 
ing and sterilizing of bottles. 


Several months ago we went to the Mead and 
Slagel Company in Denver, specialists in plastic con- 
tainer packaging, and asked them to develop an inex- 
pensive polyethylene single service sample bag. After 
months of experimenting a machine was developed 
to produce such a bag. The Denver market was 
used as the guinea pig. It was found that all the 
objections of the glass bottle were eliminated with 
the plastic bag. At first, truck drivers were a little 
skeptical of the container. After using it a few times 
they liked it better than bottles. All parties con- 
cerned feel that the last objections to the universal 
sampling system have been eliminated. A durable 
carrying kit, insulated with two inches of styrofoam, 
refrigerated with two quart cans of chemical refriger- 
ant (canned ice), was developed. This has proved 
to be the most effective method of keeping samples 
at the proper temperature en route. It is also the 
least expensive. Some operators still use dry ice 


successfully. 


Upon arrival at the farm, the hauler may carry 
the kit intact into the milk house. After the milk 
has been agitated for the required time, the amount 
of milk desired, up to six ounces, is dipped out and 
placed in the sterile plastic containers. The con- 
tainers, which may be handled without contaminat- 
ing the sample, are sealed and placed in the carrying 
rack. The plastic carrying case keeps the samples 
refrigerated until they reach their destination. The 
bags will not leak so the sample may be shaken in 
the same manner as glass bottles preparatory to 
extracting samples for bacteria counts, butterfat 


tests, etc. 


Extensive tests have been made on the use of 
the bags for butterfat tests. When butterfat tests 
of samples contained in glass bottles were compared 
with tests of samples contained in plastic bags, no 
difference was found in the results. When held over 
for a day or so, no more stickage is experienced 
with the plastic bags than with glass bottles. Slight 
warming releases the butterfat so it can be readily 
mixed by inverting and shaking the required number 
of times. 


Cost of containers and preparation of containers 
has been reduced by at least half. Health Depart- 
ment sampling costs have been reduced below costs 
of sampling milk delivered to a milk plant or 
receiving station in cans. This releases personnel to 
do other important work. Public Health officials 
have been consulted since the inception of the idea. 
They feel that results are the true measure of any 
system. We find no difference in the results with 
plastic bags than with glass bottles. Other areas 
have the same observation to report. 


October, 1958 





all-steel 
sectional 
construction 


Cally walk-ins 


sanitary — strong — efficient 


You can assemble any size Cooler, Freezer 


4 } 
a} 
| 
i 
| 


or Combination from standard sections. 


Bally Case and Cooler Co., Bally, Pa. 





Get details — write Dept. AM10 for FREE book 
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HAYNES SNAP] I'TE GASKETS 


MOLDED TO 
PRECISION STANDARDS 


QR 








“FORM-FIT’ WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


oY 


DURABLE 


GLOSSY SURFACE 


» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TINE Advantages 


Tight joints, no leaks, no shrinkage 





XQ 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 
Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue «+ Cleveland 13, Ohio 
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Here is a Valve 


Designed Exclusively for YOU! 
by 


A 
Eliminates 


CRACKED DISCS, 
WIRE DRAWING, 
EXPANSION 
and 
CONTRACTION 
PROBLEMS 


A resilient sealing ring and stainless steel piston replace 
the metal seat or disc found in the conventional valve, the 
cause of most valve troubles. The Strahman Valve seals 
itself as a cork seals a bottle. In throttling, the erosive action 
of the elements passing through the valve cannot have any 
effect on the sealing surfaces 


Strahman Steam and Water Valves are made of Bronze 
construction, with Stainless Steel Stem and Piston, assuring 
long life 


Write direct for complete catalogue 


STRAHMAN VALVES, INc., 


16 HUDSON STREET, NEW YORK 13, U.S.A. 
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TOURING THE TRADE 














DAIRY GROUP SPONSORS MILK 
BREAKS, DONATES THE BEVERAGE 
Contact with the 
grams of the land grant universities and colleges in 
the United States and the Federal Extension Service 
of the USDA is a regular activity of the National 
Dairy Council to help promote increased health 


extension educational pro- 


education on the values of dairy foods. 


As part of this program, NDC has for the past 


four years sponsored “milk breaks” at the annual 





Charles, Furrow Magazine; A. V. Patterson, 
Jr., Louisiana; Fred Berggren, Tennessee; 
J. M. Eleazer, South Carolina; Carl Hancock, 
Washington, D. C.; George Hull, Oklahoma; 
Harold Dedrick, Oklahoma; Jerry Perlmut- 
ter, Washington, D. C.; Rosslyn Wilson, Ten- 
nessee; and Ralph Fulghum, Washington, 
» < 


meetings of the American Association of Agricultural 
College Editors. 


This year the meeting was held at the Uni- 
versity of Wisconsin. NDC sponsored milk breaks 
between meetings and also the milk service at a 
chicken barbecue picnic attended by delegates and 
their families. Over 350 extension editors and ex- 
tension information staff members were reminded 
in this manner of the research and educational 


objectives of the dairy industry. 
€ 


BORDEN HEAD URGES MORE DAIRY 
ADVERTISING AS “TONIC” 

Closing the gap between per capita milk con- 
sumption and minimum nutritional standards, and 
the development of convenience foods, present both 
a challenge and a tremendous future for the dairy 
industry, according to the president of the Borden 
Company, Harold W. Comfort. 


Interviewed in Viewpoint Marketing, a column 
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sponsored by “McCall’s” in the Sept. 22 issue of 
“Newsweek”, Mr. Comfort also pointed out that: 
“This is no time to curtail advertising or promotion. 
They are vital tonics needed to step up consumer 
purchases. We've actually increased our publication 
advertising expenditures for the last quarter.” 
* 
AUTOMATIC CHEESE-MAKING PROCESS 
(Continued from Page 33) 


for an hour and a half to two hours, allowing more 
whey to drain off and chemical action of starter and 


rennet to continue. 


Twenty minutes before the development reaches 
its peak, the bottom screen is removed. The block 
is now so solid, it will not crumble when this is 
done. The other screens are removed when the time 
comes for cutting the block into strips and feeding 
them to the curd mill. This cutting is done mechan- 
ically by a vertical knife and a horizontal knife. The 
knives cut long, wide, thin strips off the block for 
easy feeding to the curd mill and are cut into small 
pieces and treated with salt brine as they move up 
a screw conveyor. The conveyor carries them to a 
height of six feet where they drop off into the 
waiting hoop. The hoop is filled with milled curd. 
Then it is placed on a rack with other hoops in a 
nest-type operation, the bottom of one hoop nesting 
on the top of the next hoop. The pressure is put 
on — about 40 pounds of air pressure — more whey 
is drained off and the cheese is allowed to “knit” 
for about four hours. When the hoop top is removed, 
the cheese is one: no longer is it a mass of chopped 
pieces of curd. 


At this point the bandage (which had been 
placed in the hoop prior to filling it with curd) is 
pulled over the top of the cheese, the press is 
tightened again and the cheese stands overnight. 
Next day the cheese is wrapped in Parakote wrapper 
and is stored in a cold room to age for a year to 
get the special flavor. 


Mr. Leber, Technical Supervisor of the Manu- 
facturing Division of Dairymen’s League, says that 
the mechanism cuts at least one hour off the time 
it takes to make a batch. (At about nine pounds of 
cheese for every hundred pounds of milk, 15,000 
pounds of milk produces 1,350 pounds of . cheese. 
Capacity of the process is 250,000 pounds of milk 
a day, calling for two shifts.) 


A completely automatic set-up would require the 
services of eight men per shift rather than as many 
as 30, according to an experienced cheese maker. 

In a business noted for its conservative outlook, 
the guarded enthusiasm expressed by the Dairymen’s 
League people with whom we spoke, suggests that 
in Ched-O-Matic they have something with revolu- 
tionary potential for the cheese industry. 


October, 1958 
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“And now, a word from YOUR NAME DAIRY! 
If you want to settle your nerves try a tall, 
cool glass of milk!” 


CARTOON 
ADS 


Finest Cartoon Artwork in 
a Series of 52 Weekly Ads 2 Cel. 

















Exclusive in Your Area! 


Ist Order of 





2nd Order of 


26 ADS 26 ADS 


$795. $60. 


Complete 52 Week Series — $125 


Here IS the answer to consistent “NAME BE- 
FORE THE PUBLIC” advertising programs for 
dairies! Guaranteed READER INTEREST with 52 
DIFFERENT Cartoon Ads (registered). Sold ONLY 
to one dairy in each area. Contract for full 
12 months at $125, or Ist six months at $75 
with privilege of 2nd six months at $60. 


Write Direct for Illustrated Portfolio (Group 1, 2 or both) 
or Use Reader Service Card 


| CALVIN C. CooPER Co. 


624 S$. Michigan Ave. e Chicago 5, Illinois 








“Creators and Producers of Advertising Services” 
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POLK SANITARY MILK CO. 





Boosts Route Gales 






CABINETS 


Quirk 


ICE CREAM 


NOW Over 100 Polk Retail Trucks 













MODEL 709 
Front End 
Cabinet 
24 gallon 
capacity. 


MODEL 710 
Front End 
Cabinet Will 
Fit Diveo 
Series 30 
and Other 
Type Trucks. 


Equipped With 


QUIRK Units 


Polk Sanitary Milk Co., 
Indianapolis, Indiana, 
Delivers Both Wholesale 
and Retail 


Proved Successful . . . the bet- 
ter grade of ice cream in five 
flavors as well as the Polk 
Flavor-of-the-Month are carried. 
Frozen orange juice has also 
proved a successful item. 


Over 100 Polk trucks are 
equipped with Quirk Ice Cream 
Cabinets, both front end and side 
mount types. Performance of the 
units is excellent and cost of 
operation negligible. The Polk 
operation is only one of many 
profitable retail ice cream deliv- 
ery programs in the field today. 
Check the outstanding Quirk 
features and see how easily you 
too can boost your route sales. 
Write today for complete in- 
formation. 


MODEL 708 
Side Mount 
Cabinet 








MANUFACTURING CO. 


3383 EAST LAYTON AVENUE, CUDAHY, WIS. 


Division of Stoddard Manufacturing Co. 


Write No. 108 on Reader Service Card — Page 123 


108 





LEAGUE SETS ANNUAL MEETING 
OCTOBER 15-17 IN SYRACUSE 


The annual meeting of the Dairymen’s League 
of New York —the 39th in its 51 
this month to Syracuse, N. Y., the scene of 10 of 
the last 11 
cooperative. Last year, after holding 10 successive 
the 


to Rochester. The League, the world’s largest milk 


years — returns 
annual sessions of the dairy farmer 


meetings in Syracuse, League moved 
marketing cooperative, expects upwards of 2,000 
farmers and their families to attend the sessions 


which will be held on October 15 and 16. 


The vanguard of the convention will arrive in 
Syracuse two days before the annual session formally 
opens. The schedule for the pre-meeting activities 
includes a meeting of the co-ops resolution com- 
mittee which will gather to deliberate and decide 
upon the policy which will guide the association 


throughout its 52nd year. 


Another pre-meeting activity will be the final 
session of the current board of directors. The newly- 
elected board will be convened October 17 to select 
officers of the association and its executive committee. 

One of the highlights of this year’s session will 
be a panel discussion featuring three of the New 
York Milkshed’s leading dairy industry personali- 
ties. They are: Stanley H. Benham, president of the 
League; Dr. C. J. Blanford, marketing administrator 
of the New York-New Jersey marketing area, and 
Norman Myrick, editor of the American Milk Review 
and Milk Plant Monthly. 


PURE-PAK PROGRAM WINS AWARD 
GIVEN BY FREEDOMS FOUNDATION 


The Pure-Pak Division of the Ex-Cell-O Cor- 
poration, Detroit, Michigan, received a Freedoms 
the 1957 Na- 
tional and School Awards Program. The George 


Foundation award in Foundation’s 
Washington Honor Medal was presented to Ex- 
Cell-O Corporation Vice President, George D. Scott, 
by Dr. Kenneth D. Wells, 
president, at the annual meeting of the U. S. Civil 
Defense Council, at the Waldorf Astoria Hotel in 
New York. 


Freedoms Foundation 


In presenting the award, Dr. Wells said, “The 
defense of the American nation is the defense of 
the spirit, ideals and property of every American. 
The Ex-Cell-O Corporation, by its corporate effort, 
has strengthened our vital civil defense program and 
underscored private initiative through its Cooperat- 
ing Dairy for Civil Defense, a program designed to 
serve public life and health in communities suffering 
a lack of drinking water in the event of disaster 


or enemy attack. 


“But Ex-Cell-O has not been satisfied with just 
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one program. The Distinguished National and School 
Awards Jury of Freedoms Foundation awarded it 
a second George Washington Honor Medal for its 
spectacular motion picture, For God and My 
Country, a documentary film on the 1957 Inter- 


national Boy Scout Jamboree at Valley Forge. 


“What the Ex-Cell-O Corporation has done 


with its civil defense program and its film on scout- 





George D. Scott (left) accepts Freedoms 
Foundation award from Dr. Kenneth D. 
Wells. 


ing is truly outstanding. We hope you will continue 
to provide leadership in this powerful way to em- 


phasize a a free, responsible American youth. 


“Your organization can proudly stand up to be 
counted among the practical patriots of 1958.” 
* 


TEN TEAMS VIE IN DAIRY JUDGING 
AT INTERNATIONAL CATTLE SHOW 
Teams from ten state agricultural colleges are 
being sent to participate in the Collegiate Dairy 
Products Judging Contest at the 6th Annual Inter- 
national Dairy Show this month. 
The dairy products judging contest is sponsored 
by the show management and the Chicago Dairy 


Technology Society. It will be held on Monday, 
October 6. 


The colleges sending entries of three students 
each are Iowa State College, whose team won the 
contest last year; Kansas State College; University 
of Minnesota; University of Missouri; Purdue Uni- 
versity; University of Wisconsin; University of 
Illinois; Michigan State University; University of 
Nebraska and Ohio State University. 

The students judge samples of milk, butter, ice 
cream and cheese. Official judges of the contest are: 
Bert J. Aldrich, Chicago, Butter; Everett L. Byers, 
Chicago, Milk; Willard J. Corbett, Rockford, IIL, 
Ice Cream; and Harry Sartorius, Elmhurst, IIL, 
Cheese. 
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Petrol-Gel 

PROTECTS 
Sanitary Fittings 
Stainless 

Steel Valves 
Gaskets 

and Seals 
Impeller Shafts 


Ice Cream 
Freezers 


“O” Rings 
Homogenizer 
Pistons 
Pure-Pak 
Pistons 





P.O. BOX 3896 


PETROL-GEL 





WHERE PROTECTION COUNTS 
THE PERFECT LUBRICANT 





y.S.P. MINERAL On 
Other USP Ingreg 
OLUTELY; TASTE, 
Hee ODORLESS ts 
Melting Point - Zerg Cag 
jest. Will mot taint wy, 
coming in contact with foog 
products. 
Impervious to water 


Manvutoctured by 


HeGLAUGHLIN OIL ¢o, 


3750 E. Livingston Ave 
COLUMBUS 13, Okip 


FOR ICE CREAM and 
MILK PLANTS. 


ABSOLUTELY 
TASTELESS 
AND 
ODORLESS 


Sold by 
leading dairy 
supply jobbers 
from 

coast to coast 





@ Petrol-Gel is a sterile white grease made from 
U. S. P. White Mineral Oil and other U. S. P. 
ingredients. 


@ Insures lasting protection against rancidity and 
emulsification. 


@ Proven ideal for in-place cleaning, is impervi- 
ous to water. 


@ 200° melting point . . . below 0° cold test. 


Free trial tube on request 
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McGLAUGHLIN OIL CO. 


3750 E. LIVINGSTON AVE. 
COLUMBUS 13, OHIO 
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EQUIPMENT 
SERVICES 


SUPPLIES 
An AMERICAN MILK REVIEW and MILK PLANT MONTHLY Feature 








Bulk Tanks Equipped with 
Automatic Cleaning System 


ULK FARM tanks equipped 
with built-in automatic clean- 
ing systems are making their 

appearance on the market. Klenz- 
ade Products Company of Beloit, 
Wisconsin has equipment for this 
purpose called Klenzmation. Zero 
Sales Corporation of Washington, 
Missouri new round tank 
known as the Zero T-20 Vacuum 
Automatic Bulk Milk Cooler. 


The heart of a self-cleaning 


has a 


system is the timing mechanism. 
The cleaning cycle of washing, 
rinsing and sanitizing, is automatic 
and apparently operates much the 
same way that an automatic dish- 
washer performs in the home. Al- 


though the comparison is probably 
not the point is that the 
equipment is loaded with a charge 
of cleaning compound, a dial is 
set, a button pushed and the opera- 
tion proceeds, controlled by the 
timing mechanism. 


exact 


The Zero T-20 furnishes an ex- 
ample of how the automatic clean- 
ing procedure functions. 

The 


of a variable speed electric motor, 


automatic washer consists 
an agitator and cleansing impellers. 
The agitator and the impellers are 
run by the electric motor. The 
motor operates at various speeds 
according to settings on a control 


instrument. When agitating milk 





Cutaway photo shows automatic washer in action. Dial starts 
the automatic cycle for self-washing, rinsing and sanitizing. 
Timing is controlled automatically by a built-in timer. 
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for cooling, the motor operates at 
slow speed. When agitating in 
order to mix the milk for a butter- 
fat test, the motor runs at a some- 
what faster speed. When the 
cleaning operation is in action, the 
motor speed is stepped up further 
in order to throw water and clean- 
ing with the 
force against the interior surfaces 
of the tank. 
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Cup Package Ups 
Cottage Cheese Sales 


COTTAGE cheese sales of Golden 
Glow Dairies, Inc., of Albany, Ga., 
this year are running about 50 per 
cent greater than in 1957 and the 
increase is attributed mainly to 
adoption of a new cup package. 


Mabry S. Phillips, Golden Glow 


president, said a new 12-ounce con- 
plastic lid 
dairy 


with clear 
used by the 


tainer 
being 


now 
teatures 





strong brand identification, with 
maximum product visibility. The 
design has been coordinated with 


that on the company’s milk cartons. 

The cottage cheese cup, made by 
the Dixie Cup Division of American 
Can Company, is in red and white 
and depicts the Golden Glow “shield 
of protection.” 
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Dispenser Can Washer 
Features Dual Detergency 
THE DEVELOPMENT of a 


dispenser can washer that uses Dual 
Detergency, combining alkaline 
washing and acid rinsing, has been 
announced by Lathrop-Paulson 
Company. Designed for dispenser 
and other hard-to-clean cans, Dual 
Detergency doubles the washing 
action and delivers sparkling clean 
and completely sanitary cans, the 
company states. 

Other features of the L-P Dis- 
penser Can Washer are: detergent 
feeder—both detergents are fed di- 
rect to the can automatically; re 
volving hood, providing instant 
access to all compartments and in 
terior of washer, simplifying clean- 
ing and maintenance; and heavy 
duty pump, providing 50 gallons at 
30 p.s.i. to each can for effective 
washing action. 

Write No. 110c on Reader Service Card — 
Page 123 


Vithed 


Oci 


to 


Ww 
n- 
Ww 


ith 
he 
ith 
ns. 
by 
an 
ite 
eld 


er 


a 
ual 
ine 
en 

on 
ser 
ual 
ing 
Pan 
the 


Jis- 
ent 
di- 
re- 
ant 
in 
an- 
avy 
; at 
tive 


Aonthly 


“Merchandiser” Line 
Offers Advanced Design 


DESIGN IMPROVEMENTS 
that provide a sturdier, longer last- 
ing and “better built’? delivery body 
with added resistance to corrosion 
and rust, plus ease of maintenance 
and further driver convenience, are 
features of the new line of ‘“Mer- 





chandiser” truck bodies just an- 
nounced by the Boyertown Auto 
Body Works, Inc. 


Now offered on standard produc- 
tion models are cab door step wells 
that are three inches (3”) lower 
than before, facilitating the driver’s 
entrance and exit. Cab door clear- 
ance width has been enlarged. 
Weather seals on the sliding cab 
doors and front door posts are made 
of extruded rubber. 


The new “Merchandiser” now has 
four side rub rails on each side; at 
the roof, belt line, floor line and bot- 
tom skirt. A center belt-line rub rail 
is welded to the upright body posts. 
The top and middle outside panel 
sheets are lapped over this rub rail 
and riveted to it. The bottom edge 
of the top side panel overlaps the 
center panel, giving a_ positive 
weather proof seal. This design in 
panel construction is repeated in the 
floor line rub rail between the cen- 
ter and bottom skirt panels. 


Other improvements include a re- 
placeable bottom skirt panel of 16- 
gauge hi-tensile steel containing no 
body framework. This eliminates 
inside pockets and edges that might 
tend to hold corrosive road salts 
and chemicals. The bottom rub rail 
is pressed into the skirt section. 
Thus there is no joint where the 
bottom inside panel formerly joined 
the rub rail. 


Newly designed center floor load 
space sections, between the wheel- 
houses, permit easy removal and re- 
placement. Floor sections in front 
and back of each wheelhouse are 
equally easy to remove. 
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Absorbent Removes 
Oils, Greases, Liquids 


OILS, GREASES, liquids, and 
their odors, are absorbed thor- 
oughly and quickly by the mineral 
absorbent Sol-Speedi-Dri, manufac- 
tured by Minerals & Chemicals Cor- 
poration of America. The product 
will absorb these materials without 
becoming wet itself. Dustlessness 
and inertness are another feature of 
the absorbent. 


The widest application of the 
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product is in keeping floors dry, 
clean and safe. Because it is gran- 
ular and does not break down into 
smaller particles under traffic, Sol- 
Speedi-Dri spreads easily when ap- 
plied, and does not pack down, the 
manufacturer states. lt restores wood 
floors long-saturated with oil or 
grease, and removes similar accumu- 
lations on concrete floors. It is re- 
moved by sweeping or brushing. 

Sol-Speedi-Dri is packaged in 
50-lb. multi-wall bags. 
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Sanitizer-Cleaner for 
Dairy Equipment 
A TIME-SAVING product that 


combines cleaning and sanitizing of 
dairy equipment in one operation 
is announced by American Scien- 
tific Laboratories, Inc. Name of the 
new product for use on the dairy 
farm and in milk plants is ASL 
Dairy Banagerm. It has an effec- 
tive sanitizing action and a thor- 
ough cleansing agent, which will 
keep milk quality high and the bac- 
teria count low, the firm points out. 


Solutions of Dairy Banagerm are 





claimed to be noncorrosive to metal 
and rubber and to not chap or irri- 
tate hands, teats or udders. Eauip- 
ment washed with one product has 
a clean fresh smell. The free-flow- 
ing granules will not cake in storage 
and are completely soluble. 


Dairy Banagerm is packaged in 
four sizes: in a 1%-lb. trial can- 
nister, in a 25-lb. reusable, heavy 
duty plastic pail, and in 50-lb. and 
100-lb. fiber drums. 
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Lactometer Detects 
Watered Milk 


A SIMPLIFIED and accurate 
(0.5%) method for the detection of 
water in milk is a recent develop- 
ment of the Laboratory Division of 
the Meyer-Blanke Company. The 
lactometer consists of a syringe lac- 
tometer and a plastic laminated cor- 
rection chart. 

The operator takes the tempera- 
ture of milk at the farmer’s bulk 


tank, draws milk up into the syringe, 
bends rubber tube and observes 
lactometer reading. He then refers 











to the chart for corrected lactometer 
reading. If milk has been watered, 
chart will give approximate per 
centage of water added. 

The lactometer is specially made 
to be used at low temperatures. 
Readings are for 38° F. with cor- 
rection table range of 35° F. to 
60° F. Unit comes complete as 
pictured. 
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Spray Equipment for 
Bottle Coating 


IMPROVED SPRAY equipment 
for dairy plants to apply coatings to 
prolong the life and improve the 
appearance of multi-trip containers 
has been developed by The DeVil- 
biss Company. 

The spray control apparatus is 
placed above the conveyor line for 
improved efficiency and easier main- 
tenance. The spray guns are rigidly 
mounted and will retain accurate 
gun alignment, even where vibra- 





tion is present, the manufacturer 
states. The atomized spray pattern 
uniformly covers the desired por- 


tion of the container. Angling pre- 








112 


vents meeting of the sprays to pro- 
duce turbulence. 


In addition to the production type 
spray guns, the equipment includes 
an approved pressure material tank 
with stainless steel insert container 
and precision pressure regulator; 
DeVilbiss air and fluid hose lines, 
a manifold with individual gun take- 
off, gauges and regulators. 
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“Thrifty” Farm Tank 

A NEW, low priced farm tank 
has been added to the Girton Manu- 
facturing Company’s line of bulk 
cooling tanks. The round “Thrifty” 
Farm Tank is offered in capacities 





with all 
According to 


of 150 and 


300 gallons 
stainless steel finish. 
the manufacturer, the low cost of 


the tank is accounted 
simplicity of its design. 
by direct expansion 
with a remote 
stallation. 


for by the 
Cooling is 
refrigeration 
compressor in- 


Girton also manufactures and dis- 
tributes nationally a complete line 
of rectangular direct expansion farm 
tanks including both self-contained 
and remote control models, 100 to 
1,500 gallons. 
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Blacklight Unit for 
Milkstone Detection 

\ COMPACT, inexpensive source 

of Blacklight has been placed on 
the market by Norco Manufactur- 
ing Company. Twin-lite Blacklight 
can be used for the detection of 





milkstone contamination as well as 
to ascertain the general cleanliness 
of dairy containers. 


The unit, with utility handle, con- 
tains two 4-watt Blacklight lamps 
which activate all materials in the 
3,600 U.V. Angstrom range. Oper- 
ating on 60 cycles, 110-115 Volt AC 


current, lamp life is rated at 2,500 
hours. Of modern design, the unit, 
which comes with a grey hammer- 
tone baked enamel metal case, is 
priced at $19.95, F.O.B. New York 
City. 
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Cartoon Ad Series 

Planned for Dairies 

A PLANNED advertising series 

for retail dairies has been created 

by the Calvin C. Cooper Company 

of Chicago. Featuring cartoon illus- 

trations, the copyrighted series is 

available on exclusive franchise for 

one dairy in an area at a modest 
cost. 


The 52-ad service has been sep- 
arated by the Cooper Company into 
two groups of 26 ads each. Either 
group can be purchased at $75, with 





later 


contracting 
for the remaining group at $60, or 
the entire series of 52 ads can be 


the privilege of 


had for $125. The actual schedule, 
of course, is for the dairy to decide. 


Illustrated portfolios showing one 
or both groups of cartoon ads are 
available without cost. 
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“Package” System Cleans 
Storage and Pick-Up Tanks 

A PRE-ENGINEERED Klenz- 
mation “Package” System for wash- 
ing storage tanks and truck pick-up 
tanks is now available from Klenz- 
ade Products, Inc. The “package” 
consists of automation components 
ready for installation by the pur- 
chaser. Basic feature, according to 
the manufacturer, is its low cost due 
to the elimination of special engi- 
neering formerly necessary. 

The system provides fully auto- 
matic operation of the cleaning 
cycles, automatic time and tempera- 
ture control, controlled detergent 
and water usage, and special Klenz- 
mation liquid detergents. Compo- 
nents furnished include Klenz-Spray 
units, Klenzmation Control Cabinet 
with timing mechanism, liquid level 


control, magnetic starter for re- 
circulating pump, and _ metering 
pumps. 

Also included are a_ thermal 


switch, motor operated steam and 
rinse water control valves, 40 gallon 
rinse tank with cylinder operated 
outlet valve, steam mixing nozzle, 


American 


detergent injection cap, 3-way air 
operated solution control valve, and 
complete schematics for installing 
the equipment. 

Write No. 112e on Reader Service Card — 
Page 123 


. 
‘59 Model Step-Van 


AN IMPROVED economy six 
engine and other chassis improve- 
ments are offered in the 1959 Chev- 





rolet Step-Van forward control de- 
livery models. In addition to the 
three models with 8-, 10- and 12-foot 
bodies, forward-control chassis to 
accommodate 8-, 10-, 12- and 15 
foot special bodies also are offered. 


six engine in the 
light-duty Step-Van and_ chassis 
models gives up to 10 per cent 
better fuel mileage and has greater 
torque at low and medium speeds 
Hydramatic transmission is avail- 
able as an option in light-duty 
models. 


The economy 
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HTST Pasteurizer for Small, 
Medium-Sized Dairies 
THE “PACKAGE-PAK” high- 
temperature, short-time pasteurizer 


recently introduced by Kusel Dairy 
Equipment Company, combines all 








the necessary parts into one com 


pact single piece of equipment, 
occupying a floor space of 46 inches 
by 7 feet. The entire unit includes 
the press-mounted instrument panel, 
plate unit (consisting of a cooling, 
heating and regenerative section), 
press-mounted hot water set, high 
flow valve, flow diversion valve, 
constant level tank with sanitary 
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cover, press-mounted holding tube 
and timing pump. 


The unit comes entirely assem- 
bled with all internal wiring and 
connections completed. The elec- 
tricity, compressed air, capillary 
tubes, etc., from the control panel 
to the functional controls, valves 
and motors are contained in a stain- 
less steel service duct across the 
top of the press. All that is neces- 
sary to start operation are the con- 
nections of water, electricity, com 
pressed air, and the milk lines. 

According to the manufacturer, it 
is an ideal unit for small and me 
dium sized dairies and as auxiliary 
equipment in large plants. 
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Stainless Steel 
Dairy Can Cover 
A NEW stainless steel dairy can 


filler cover is available from Chas. 
Saucier & Son, Inc. The cover is 





designed to fit standard dairy cans 
with 1% or 2 inch filler valves. The 
unit is said to offer complete sani- 
tation and prevent breakage prob- 
lems. A view port with a trans 
parent plastic press fit seal enables 
the operator to observe fluid level 
and prevents any opportunity of 
contamination. 
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Safety Floor Finish 


NON-SKID Safety Floor Fin- 
ish, recently announced by Lewbill 
Industries, Inc., is a colored, paint- 
like material to which an abrasive 
grit has been added and provides a 
durable slip resisting surface under 
especially difficult situations, both 
interior and exterior. It is designed 
for use with various surface condi- 
tions, including dry or wet and is 
unaffected by oil. It is easily ap- 
plied by brush or trowel to metal, 
wood and concrete floors. Finish 
dries in about six hours and may be 
cleaned with ordinary household de- 
tergents. According to the manu- 
facturer, the high wear-resisting 
quality is such that slip-proofing is 
maintained even after extended use. 


This coating is suitabe for stair- 


October, 1958 


ways, ramps, boat decks, and walk- 
ways, especially around industrial 
machinery, and meets Federal Speci- 
fication, Mil-C-5044. It is available 
in three colors: light gray, dark 
gray and tile red. Prices are $7.95 
per single gallon and $7.45 per 
gallon in five-gallon cans, F.O.B., 
Pittsburgh. 
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Tile-Like Wall Finish 

Gives Jointless Surface 

\ TILE-LIKE wall finish which 

can be sprayed on concrete, ma- 

sonry or plaster is being manu- 

factured by Vitricon, Inc. The 

material, called Vitricon, is spray- 

applied to approximately 1/16” 

thickness, and produces a sanitary, 
washable, jointless surface. 


A hard surface glaze is created by 
the material which consists of high 
quality portland cement, graded sil- 
icas, mineral pigments and chemical 
additives. According to the manu- 
facturer, the surface is maintenance 
free, incombustible and unaffected 
by most acid or alkali solutions. 
The glazed surface is spatter- 
finished in color with a wide choice 
of color combinations available. 
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Automatic Vendor Features 
“One-Trip” Plastic Bags 


\ DISPOSABLE dispensing bag 
made of Bakelite polyethylene plas- 
tic is a feature of the “Cup-O- Matic” 
automatic vending machine manu- 
factured by Food Engineering Cor- 
poration. The one-trip polyethylene 
bags are sterilized electronically at 
the dairy plant, slipped onto the 
bottom outlet of the can, and then 
folded up so that nothing can con- 
taminate the inner surfaces with 


which the milk will come in contact. 
At the vending machine, the bag 
is unfolded and slipped between top 
and bottom clamp mechanisms that 
automatically open and shut in 





proper sequence when a coin is in- 
serted. Precisely measured quanti- 
ties of milk are released to a paper 
cup placed below the bottom outlet 
of the polyethylene bag. 


When the milk can is empty, the 
bag is removed and discarded. With 
the replacement can comes a new, 
sterilized polyethylene bag. 
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Coating Protects 

Rusted Iron or Steel 

THE NEED in industry for a 
coating that would protect and pre- 
serve rusted and pitted iron or steel 
surfaces—which could not be prop- 
erly prepared for protective paint- 
ing—prompted Tropical Paint Com- 
pany chemists to develop Rustikote. 
With loose rust removed it bonds 
firmly to the surface and to pitted 
areas and sets up a hard, dense, pro- 
tective film. It is formulated for 





Refrigerated Warehouses for Outdoor-Indoor Use 


CONSTRUCTED OF heavy em- 
bossed aluminum, Polar Refriger- 
ated Warehouses, Freezers and 
Coolers, manufactured by Refrig- 
eration Engineering Company, are 
expandable simply by adding sec- 
tions, and are movable to new 
locations. 

The 64 by 18 refrigerated ware- 
house shown here, used as a milk 
depot, is placed outside Marigold 


resistant, durable and an excellent 
insulator. Interiors are of aluminum 
Or marine-type exterior plywood. 
Insulation is of Fiberglas with thick- 
ness depending upon temperature 
application. All fastenings of panels 
are made from the inside, so there 
is no break in the over-all hermetic 
vaporseal. Floors are available with 
galvanized steel, or non-slip steel 
floor plate, over wood. Infitting or 





Dairy in Mason City, Iowa. Polar 
units may be installed indoors as 
well as outdoors. Installations can 
be made to meet specifications of 
any size, capacity, floor plan or 
temperature. 


The exterior, of scuff-proof finish 
aluminum, .040 inch, is corrosion- 


overlap doors are available in all 
sizes. Partitions with doors are 
available, to make dual or multi- 
temperature rooms. 

A new catalog is available show- 
ing various types of installations in 
use by dairies. 
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the one specific job of protecting 
rusted surfaces from further rusting. 


Rustikote is made in clear and 
aluminum finishes. Tropical chem- 
ists point out that the product is 
an excellent finish in itself without 
additional finish coats. 
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Truck Body Features 
Divided Storage Areas 


A “MAGIC STOWAWAY?” fea- 
ture in Reading utility bodies “job- 
planned” for the dairy industry 
keeps tools and equipment safer and 
handier in divided storage areas that 
can be made larger or smaller by 
removing shelves or re-spacing bin 
dividers. 


Shelves 


mounted on specially 





designed die-formed steel brackets 
are easily lifted out, whenever de- 
sired, to make room for large pieces 
of equipment. Dividers lift out and 
can be re-spaced on one-inch centers 
to create tray and bin areas that 
fit small parts and tools of all sizes. 
No tools are required for these op- 
tional rearrangements of shelves 
and dividers. 


Reading bodies also feature hurri- 
cane-proof compartments with 
double-panel die-formed doors 
equipped with recessed handles, E-Z 
slam action locks, continuous hinges 
and stainless steel hinge pins. 


They are made of 12, 14 and 16 
gauge cold rolled steel, electrically 
welded into a integral unit, with a 
rigidly braced understructure of 12- 
gauge steel U-girders. A “lifeguard” 
ribbed front bulkhead protects cab 
and driver against shifting loads. 

Reinforced 


tailgate, heavy-duty 





NEW LITERATURE | 


HEAVY DUTY COMPRES- 
SORS. Illustrated with over 060 
photos, this bulletin from the Frick 
Company shows many typical in- 








stallations and uses of this type 
compressor. General features of the 
equipment, ice making, cold stor- 


ages, air conditioning and other im- 
portant uses are described. An 
exploded view showing the features 
of the machine, capacity controls, 
lubrication and measurements and 
specifications of the ten two-cylin- 
der and four 4-cylinder compressors 
are also given. 
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FLOORING. A two-page bulle- 
tin describing the four-step process 
for laying heavy-duty, heat-resistant 
flooring is available from the Walter 
Maguire Company, Inc. The bulle- 
tin shows how to lay Emeri-Brick 
in order to obtain maximum heat 
and thermal shock resistance under 
a variety of commercial applica- 
tions. Cost and time saving factors 
are also discussed. 
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FLOW SWITCHES. A depend- 
able, moderately-priced approach to 
many problems involving automatic 
controls or safety devices is de- 
scribed in a new bulletin published 
by McDonnell & Miller, Inc. Bulle- 
tin FS-1 covers the McDonnell line 
of flow switches—devices which re- 
spond to flow of liquid in a pipeline 
to make or break an electrical cir- 


cuit. They are mounted on the pipe 
line, and extend a paddle down into 
the flow. When flow in the pipe 
starts or stops, movement of the 
paddle operates the switch. 
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FLOW METERS. Described in 
Bulletin 20-14C are two magnetic 
flow meters just announced by The 
Foxboro Company. The two meters, 
developed for 1/10 and 3/16-inch 
flow lines, permit measurement of 
full scale flow rates as low as 0.1 
gallons per minute. In addition to 
a description of meter features, the 
bulletin outlines typical “difficult” 
liquids which can be measured and 
stresses the use of the instruments 
in ratio flow control and pilot plant 
applications. Also included are full 
specifications, dimensions, and other 
instrument data. 
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PAINT STRIPPING. Methods 
commonly used by leading indus- 
trial plants to remove paint are 
described in detail in a new booklet 
entitled “How to Strip Paint,” re 
cently published by Oakite Prod 
ucts, Inc. 
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BELT CONVEYORS. An illus 
trated 4-page bulletin with complete 
details on the new series “L-M” 
Horizontal and Inclined Belt Con 
veyors has been published by The 
E. W. Buschman Company. “Cata- 
log 80” describes the complete line 
of “L-M” stock components, and 
details how they can be customized 
to meet individual requirements. 
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safety-tred floor and complete un- 
dercoating are also standard equip- 
ment on all Reading bodies. 
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. 
Direct Marketing Plan 


for Dairy Waxes 


SUN OIL COMPANY has an- 
nounced a direct-to-user plan for 
marketing Sunoco dairy waxes. A 
feature of the plan is a_ collect, 


direct-wire telephone service that 
will enable any dairy to call Sun 
headquarters at no cost. According 
to the company, this service, in 
addition to speeding the handling of 
orders, will make it easy for dairy- 
men to get quick answers to tech- 
nical problems. 

Sun’s field offices throughout its 
marketing territory will also be set 
up to handle orders and requests for 
technical help. 
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SAFETY IS A BIG WORD 


(Continued from Page 38) 
long way toward explaining the 
success of the safety program. 
When a person seeks work with 
Oak Farms, the first step is the 
familiar one of filling out an appli- 
cation. Here the candidate gives 


information on his past work 
record, experience, education, refer- 
ences, etc. The application is 
treated as an important tool in the 
selection process. Particularly note- 
worthy is the fact that all managers 
and supervisors are instructed to 
check out all references. Too often 


references are neglected. However, 


as T. R. Robertson pointed out in 
an article on personnel selection 
that we published several years 
ago, references are extremely im- 
portant sources of information. 
They should never be neglected. 


In addition to the application 
confidential 
background report that covers ap- 


the company gets a 
proximately five to ten years of his 
work record. This is followed by 
two tests, one of which is an arith- 
metic and the other a general word 
test. Additional information, where 
involved, is secured 
from the State Department of Pub- 
lic Safety. This is called a driving 


drivers are 


record report. 


American 


When all of this information has 
been assembled, the candidate for 
employment is interviewed by the 
supervisor or manager doing the 
hiring. The interview is accorded 
considerable importance even 
though a substantial amount of 
information has already been col- 
lected. Managers pay a good deal 
of attention to the candidate’s 
general appearance, neatness and 
educational background. This care- 
ful selective procedure is designed 
to find the best people for the or- 
ganization as a whole rather than 
for the safety program alone. How- 
ever, the right man for the right 


job is usually the man who can 
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do it without getting involved in 
an accident. 


Training is a part of the safety 
program that complements the 
selection procedure. The training 
varies according to the job but cer- 
tain principles are common to all 
jobs. One of these, and it is con- 
stantly stressed at Oak Farms, is 


sure that washing water is the 
proper temperature or how to work 
around machinery without reaching 
across moving parts. All of these 
are lessons in safety as well as 
lessons in effective job performance. 

Perhaps one of the most dramatic 
phases of safety training at Oak 
Farms is a demonstration that 


Safety Council, a member of the 
Board of Directors of the Texas 
Safety Association and a member 
of the Accident Prevention Com- 
mittee of the Milk Industry Foun- 
dation. Some of his ideas are 


illustrated on these pages. 


They represent intelligent origi- 


nal thinking on a problem that 











I good housekeeping. You don't trip shows employees actual artificial never comes to an end. By these 
O ° TT . ’ 
. over an empty case if the empty legs and arms. The demonstration methods, by the force of his own 
4 case isn’t there to trip over. You has a strong impact on the men convictions and the convictions of 
d don’t slip on a greasy spot if there who witness it. It says in effect, top management, Mr. Leonard has 
t is no greasy spot. Good housekeep- “this is what you might have to made Oak Farms a safe place in 
I ing prevents accidents. Good house- wear if you are involved in a bad which to work. In so doing he has 
r . . » - . » ‘ 
keeping also improves efficiency accident.” It produces a lot of contributed to the profitable nature 
a and builds morale. In my own caution in a hurry. of the business and to the well 
" travels around the country, | have There is a fourth element in a being of the employees. He writes, 
; noticed that wherever there is a good safety program which Mr. “Our accident record in 1957 was 
one. nee Cuhy yuan pened Leonard does not list but which is better than in 1956 and in 1958 
; there is also a strong emphasis quite obivous from a study of safety it will be better than it was in 
| placed on good housekeeping. The activity at Oak Farms. That ele- 1957. We think we are on the right 
7 two go hand in hand. ment is the presence of a man who road but we still have a long way 
Job training involves instruction believes in the value of a safety to go.” The record speaks for it- 
‘ in how to do the work properly program and has the ability and self. It is a good record that will 
” which means how to do it efficiently energy to keep it rolling. Mr. get even better. It will do this 
and in such a manner that accidents Leonard is an outstanding example because, as the Director of Safety 
4 are avoided. Often this involves of this vital ingredient. He is a and Insurance says, “We work 24 
1 : xs : , ; 
1e such simple procedures as how to member of the Executive Commit- hours a day on accident prevention 
r lift an object correctly or how to be tee, Food Section, of the National throughout our dairy operation.” 
ai 
o “Our Ads in Your Publication 
at ‘ 
n Received Numerous Replies and We Have 
1g Saved Hundreds of Dollars by 
in : : %$ 
of Buying Good Used Equipment. 
- 
h .. . writes the owner of a New York dairy when enclosing copy 
for another classified ad in AMERICAN MILK REVIEW AND 
ts MILK PLANT MONTHLY. 
et AMR-MPM exclusively offers the most complete coverage of the 
: milk and milk products industries and reaches the owners, managers 
OT and other buying executives in every fluid milk plant with 3 or 
more delivery routes. 
a. Whether you want to buy or sell, use these pages to help do the LOW CALORIE DAIRY FOODS 
job effectively. See rate information at the beginning of the 
om CLASSIFIED OPPORTUNITIES SECTION. Take our word for it! 
. s . s 
AS American Milk Review and Milk Plant Monthly The Low Calorie Market is 10 times greater 
or 92 WARREN STREET NEW YORK 7, N. Y. than Baby Foods — 3 times greater than Dog 





= Foods — 1 person in 4 in your trade territory 
NEEDS and is looking for lighter, lower 


: WELCOME WAGON RETAINS, ee ee ee 


National multiple-merchandising pro- 








P REGAINS OBTAINS CUSTOMERS gram built around the graphic name TRIM, 
0 ’ is your best, quickest and most economical 
il- As a Welcome Wagon Sponsor, your dairy can profit way to get more than your share of this 
al from lasting friendships formed with newcomers and rapidly growing market. 
"sg established families. Your gift in the Welcome Wagon It’s a growth market, and with TRIM you can 
id cose Yor Sa sg es tm _, es dominate it for plus profits while building 
a organizations in the Call—are clear expression to the Dairy prestige every “dollar of the way.” Just 
family of your personal interest in them. For informa- tell h a. i d h d AI 
ed tion write: Welcome Wagon Building, 685 Fifth ee ea 
: : show you how. 
wr Avenue, New York 22, New York. ; 
in Take our word for it... . TRIM! 
W- W F LC 0 M FE WA G 0 N Address inquiries to Dept. B44 
hit INTERNATIONAL TRIM FOOD PRODUCTS CO., INC. 
an 4505 STATE LINE, KANSAS CITY, MO. 
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NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review and Milk Plant 
Monthly, 92 Warren St., New York 7, N. Y. 





EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 









































vious month (i.e., copy in by October 15th for November issue). , wr } 
by the 15th of the previous month (i.e., copy y NOTICE: The publisher disclaims any re- 
FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, sponsibility for the reliability of parties 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. advertising ka ovr Classified Opportunitios 
lightface, per word............ $ .10 Boldface, per word.. > F Section, or for the truthfulness of state- 
Minimum Charge . sscacse OD Minimum Charge ................ 3.00 ments made in such advertisements. In 
HELP OR POSITION WANTED answering such ads, ask for references 
lightface, per word .$ .05 Boldface, per word.............. $ .10 if parties are unknown personally, before ; 
Minimum Charge ..... waco NO Minimum Charge ................ 2.00 sending money. Our readers are requested I 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)........$1.00 to assist us in keeping unreliable parties 
P : . isi i uspiciou 
(In counting the ber of words, please r ber to include the address. This ya advertising by reporting suspicious 
applies also to box numbers.) —— 
DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. We reserve the right to refuse to accept 
No classified advertising will be accepted to run with borders or special spacing. All advertisements which we believe are detri- 
such advertisements are considered “Display” advertising and will be billed at regu- mental to the dairy industries. 
lar display advertising rates. (Rates and mechanical requirements on request.) 
PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 
EQUIPMENT FOR SALE T FOR SALE EQUIPMENT FOR SALE 
FOR SALE: FLOW METER, Siemens FALL SPECIALS—2,000 gallon Cherry- BARGAINS FOR SALE— 
Model VRP sanitary complete with printer Burrell S.S. TANK: 6-Wide Creamery The RUDERMAN MACHINERY EX- 
and totalizer, air eliminator, line strainer, Package Bantam Bottle WASHER for % CHANGE of Gouverneur, N. Y., one of the 
and special dolly. Excellent condition, 18 gallons; 8-Wide Continental WASHER; largest diversified Machinery and Equip- 
months old. Offered for $1,400. New price Cemac 14 Valve Milk Bottle FILLERS; ment Dealers in America, can furnish you ; 
$1,875. Write to: DURLING FARMS, Cherry-Burrell Milk Bottle FILLERS, all with all your needs in modern ICE CREAM | 
Whitehouse, New Jersey. 10-M-58 sizes; Container FILLERS, Canco Model and MILK AND MILK PRODUCTS PLANT . 
— ——— 15, Model 334 and Model 75; also Mojon- EQUIPMENT. ELECTRICAL EQUIPMENT 
FOR SALE: 400 H.P. Cleaner Brooks nier Dawson % gallon Pure-Pak; Short of every description also available. Our 
BOILER, Fully Automatic. Burns No. 6 Time PASTEURIZERS 3500 Ib. to 8000 Ib.; PRICES ARE RIGHT... but a fraction 
Oil. Write to: FAIRLAWN DAIRY, Fair- HOMOGENIZERS, 125 gallon to 2,000 of the original cost. Write, wire or phone 
lawn, New Jersey. 10-M-58 gallon; 100 to 600 gallon PASTEURIZERS; your needs. Full information and prices 
4 and 8 CPM Straitaway Can WASHERS; will be promptly supplied. 
FOR SALE: 1,000 gallon insulated S.S 60 and 80 gallon Vogt Ice Cream FREEZ- THE RUDERMAN 
Storage TANK purchased 1956. 2—150 gal ERS, also 80 gallon Creamery Package: MACHINERY EXCHANGE 
lon CB pasteurizing VATS complete with COMPRESSORS, Freon 1%, 7% and 40 80 West Main Gouverneur, N. Y¥ 
thermometer and controls. 1—100 gallon H.P.; Ammonia 3 x 3 and 6% x 6%; Phone: 333-234 — 
CB pasteurizing VAT complete with ther- Sweet Water COOLER: SEPARATORS: 10-M-58 
mometer and controls. 1—125 gallon per CLARIFIERS; MILK PUMPS, Centrifugal . 
hour CP Multiflow HOMOGENIZER. 1— and Positive; Many other items. Send us FOR SALE: Used Double Effect 
Fort Wayne glass FILLER *% pints our 3 ee The il Pay ea a EVAPORATOR complete. Capacity 13,000 
through % gallons. 1—Mojonnier Dawson LOae Sees a ™ nat Gos u iy for sale? Ibs./hr. skim milk solids condensing to 
% gallon Paper MACHINE. 1—Sturdy WE FLY TO BUY 42% solids. Includes milk preheater with 
3ilt Bottle WASHER. 1—No. 10 Look Out LESTER KEHOE circulating pump. Available first week in ' 
BOILER. 1—Surface COOLER 48 x 32 MACHINERY CORPORATION June. May be seen operating. Write to: ( 
2 Freon COMPRESSORS complete. Write P. 0. BOX 82 HENSZEY COMPANY, Watertown, Wis- 
ote mag MILK COMPANY, por 23 Congress Street, Staten Island 4, N. Y. cone. 10-M-58 
wa : . calles GIBRALTAR 17-3410 MILK BOTTLES AND CASES from half 
FOR SALE: 200 gallon Creamery Pack- 10-M-58 pint to gallon jugs. all milometers from 
ane HOMOGENIZER in perl om : 38 to 56. Also Dairy Equipment in the vy. 
dition about 12 years old; 6 ft. two FOR SALE: Stainless steel Travel-Lunch — condition. Ww E BUY AND SELL 4 
section COOLER; 500 gallon Freon in- catering service, mounted on 1956 % ton oon - me ~ “ao te 7 
+ -} ie, «< cKe ne -} Slz >} 
sulated Creamery Package Sweetwater Chevrolet. In excellent condition. Write to: 2-3965 : site 7 ‘ ne 10-64-58 d 
COOLER. Will consider trading for ten QUALITY DAIRY COMPANY, INC. Spring- . 
ton evaporative condenser. Write to: field, Illinois. 10-M-58 TRIANGLE-BAGBY EQUIPMENT FOR 
GRADY HAZLEWOOD DAIRY. 518 Petro- — SALE: Re-conditioned and used automatic 
leum 3uilding, Amarillo, Texas. Phone FOR SALE: Cherry-Burrell Vac — 6 and semi-automatic cottage cheese and ice 
DRake 2-2201. 10-M-58 VACREATOR Complete. Mojonnier-Daw- cream FILLERS and CAPPERS. These are 
son Paper % pint thru % gallon Pure-Pak trade-ins and new discontinued models of 
FOR SALE: Cox Paper FILLER, like FILLER, with extra squeezer Sealer. Both a. = Paes TANG es ane: - 
new. Sacrifice for quick sale. Write to: in excellent condition. Write to: SUN- MACHINERY COMPANY "ees Wat Dt 
MARGROVE, INC., 434 E. Union Street, FLOWER CREAMERY, Everest, Kansas versey Avenue, Chicago 35, Illinois. 
Newark, New York. 10-M-58 10-M-58 
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CUT DELIVERY COSTS 


es MAKE FEWER DELIVERIES 


aid Rent or Buy ICS Portable 
A— ¢€ = Dairy Storage Plants — 








a @ "8 Consistently Accurate! 
































Faulty testing equipment can turn profit 























into loss—fast. Insure now against inaccu- 1+ : Only 88c per day. 
racy with this efficient Garver combination. : : a pling § ; 
1. Garver ‘‘Super’’ Babcock Tester. al woh = incronse — ‘ by increasing route- 
Speed controlled and speed indi- 4 man’s selling time 
cated for extreme accuracy. oa . 
2. Garver ‘“‘ovate action” Test © Keeps milk fresher . . . longer 


Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
-eliminates dangerous, haphazard 
hand twirling 

Write today for catalog. 


THE GARVER MANUFACTURING CO. 
bs. Union City, Indiana, U.S.A. 


fo] lacla MU A-X3i-Tmiulelsltiielaitla-lamiclal melllm Bl-aele(-. am 
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ICS plants hold 150 cases and up. Self-defrost- 
ing ... fully automatic. Delivered complete ready 
to use...plug in for power. 

Also Available for Ice Cream 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER WICHITA, KANSAS 
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“FOR SALE: Brand new stainless steel FOR SALE: Federal FILLER, 12 valve, FOR SALE—MERGING PLANTS HAVE 








Surge TANK, 24” diameter x 24” deep- four 56MM cappers, equipped for % gallon AVAILABLE: 300 Gal/hr. C.B. VISCOL 
capacity approximately 50 gallons—4 legs and gallons, good condition C.P. 160 IZER; C.B. 6 Qt. Wide WASHER, No 
removable cover. Priced right. Write to: Bottle FILLER, All Stainless, 16 valves, 6W-CS-SN-2727; DeLaval CLARIFIER, No. 
OTTO BIEFELD COMPANY, Watertown, 6 cappers, VACUUM, *% pints to % gal- 236; 200 gallon C.B. Vat PASTEURIZER 
Wisconsin.”’ 10-M-58 lions, rebuilt, like new. INSULATED 100 gallon C.B. Vat PASTEURIZER; 30 
—_——_—__— — —__—_—— TRUCK BODY, HACKNEY, 1 milk com- gallon C.B. Round PASTEURIZER, No 
"OR S! —_ - CRATES-st: ar partment, with 1 cold plate, 1 ice cream 2458; C.B. 7 Valve FILLER, 670-R.H.; 
anew © taba ana 20 yp aint compartment with 2 cold plates, excellent Waukesha Positive PUMP _BB28698-R Size 
ainas bottles in excellent condition. Haré- condition, $700. Write to: H. H. FRANZ 25; Waukesha Positive PUMP BB31866R- 
| wood construction with galvanized steel COMPANY, 3201 Falls Cliff Road, Balti Size 10; Gravity COOLER; Assorted 1%" 
re-inforcement on top, bottom and double more 11, Maryland. 10-M-58 FITTINGS; Babcock TES ER. THIS 
corner irons. Will stack with any standard poo gE aren ge " EQl IPMENT HAS BEEN KEPT IN’ A-1 
crate. Write to: BLUE BOY DAIRY, Box FOR SALE—Rice & Adams 6-8 Can CONDITION. Write to W. B. BAKER & 
425, Rochester 8, New York. ATT: F. A. WASHER A-1 condition. Toledo 1000 Ib. SONS DAIRY, 4461 Montevallo Road, 
Schroeder " 10-M-58 tecording SCALE. Damrow double weight Birmingham 9, Alabama. LYric 2-6394. 
pee : and dump TANKS Conveyor Specialties 10-M-58 
mi power conveyors and fiydoors. Available - 
FOR SALE: Used COMPRESSORS, Frigi Oct. 15, 1958. All less than 7 years old. FOR SALE: One Creamery Package, ten 
daire, Air Cooled 220 V Single Phase, Write to: TRI STATE DAIRY, Keokuk, wide Bottle WASHER, Type C, Square 
Under Warranty. Write to: Box 156 - lowa. 10-M-58 tall half-pints to square quarts. Good 
10-M-58 condition, 12 years old. Priced to sell. One 
FOR SALE: Vilta 6-Ton Ice MACHINE, tagby Single line Ice Cream cup FILLER 
FOR SALE: PUMP, 55BB, 2 inch, Also Stainless Steel refrigerator coil from Model M-3A. Equipped for three ounce and 
Waukesha with 304 S.S. Head. 3 H.P. 2,000 gallon tank, Condition like new. six ounce cups. Five years old, excellent 
| U. S. Varidrive Unit, 101—505 RPM. Reasonably priced. Write to: G. A. PER- condition, original price $6500. Make us 
Variable Capacity from 5 to 30 M Ib./hr. RET’S JERSEY FARM, INC. Rt. 1, Box an offer. One Anderson Sandwich SLICER 
Ideal for use as HTST Timing Pump. Price 5, Dinsmore, Florida. 10-M-58 Model 170L. Only 2 years old in excellent 
$900. Write to: WESTLAND CO-OPERA- condition, original price $3500 Will sell 
TIVE FARMERS, Greensburg, Pennsyl- FOR SALE: One 300 gallon Creamery right. One 200 gallon Damrow Cheese VAT 
vania. 10-M-58 Package HOMOGENIZER $300. One 150 Model 2, Type M. Stainless Steel inside 
all aneadinenebetieneans - — wee . gallon Cherry Burrell square PASTEUR- and out. No reasonable offer refused, One 
, . ~. 49 “—— — 3 IZER, stainless steel inside and painted Set Receiving Equipment 1000 pound 
= hy pone — Ray sl eae aan teak outside—$300. One 200 gallon Creamery Toledo SCALE Dial Type with print-o- 
used four years, excellent condition $1,750. Package round PASTEURIZER, st sinless matic attachment. One 100 gallon stain 
Two all stainless steel 150 gallon Creamery steel inside and outside $300. F.0.B less steel Dump TANK. One 200 gallon 
Package VATS equipped with Recording JOHNSTOWN SANITARY COMPANY, Manton Gaulin HOMOGENIZER. Make us 
= and Indicating Thermometer, vapor heat, Johnstown, Penna. 10-M-58 an offer. Write or wire BARBER PURE 
he $350 each. One Receiving Room SCALE, FOR SALE: 1964 Medd LY ILRECO MILK COMPANY, 845 West Fairview 
p- 1,000 lb. dial—six can receiving compart- PUREPAK “TWENTY QUARTS PINTS Avenue, Montgomery, Alabama 10-M-58 
i - cPAK, yh f Ss, NTS, 
a a ee ee eee ee HALF PINTS, PER MINUTE. EXCEL- MILK TRAILERS—3600 gallon 3 com 
T Write to: BISSRLI/S DAIRY thetvebe, LENT CONDITION. MAKE AN OFFER. partment. 4000 gallon Tandem Farm Pick 
uy f Mase ° 10-M-58 Write to: JOHNSTOWN SANITARY Up. Write to: HACKETT TANK COM 
ted po ae = ‘ DAIRY COMPANY, Johnstown, Pennsyl- PANY, INC. 541 South 10th Street, Kansas 
on = ‘ a a aS vania, 10-M-58 City, Kansas. MA 1-236 10-M-58 
FOR SALE: Manton-Gaulin HOMOGEN- 
— IZERS. Rebuilt and Guaranteed. Model SALE: Priced for Quick Sale. 6’ dia Farm Pick Up Truck TANK 2800 gallon 
es CGD in sizes 125, 200, 300, 400 and 500 VACUUM PANS, 32” x 72”, 90” x 120” used, good condition Used 2800 gallon 
GPH. Also Model 200 E Machine. Write to: DOUBLE ROLL DRYERS. Write to Farm Pick Up TRAILER. Excellent. Writ 
OHIO CREAMERY SUPPLY COMPANY, PERRY EQUIPMENT CORPORATION, to: HACKETT TANK COMPANY, INC 
y 4180 Lorain Avenue, Cleveland 13, Ohio. 1409 N. 6th Street, Philadelphia 22, Penna. 541 South 10th Street, Kansas City, Kan- 
10-M-58 10-M-58 sas. MA 1-2363 10-M-58 
58 








: ELECTRONICS-TIME HAYNES Cony - Baskets 

















: ; with the NEW 

r *CUSHION GRIP HANDLES 
he iis promote 

A AUTOMATIC Dairy Product Sales 
: CONTROLS 13 stock size 

et GLASS & PAPER MILK CONTAINERS 


Mode! Sue No. Packed} Shipping Wt 
to Carton | Per Carton 


ELECTRONIC LIQUID LEVEL 45s 4 Sq. Qt. Glass Bottles 10 7 es. | 
INDUSTRIAL TIMERS 65S 6 Sq. Qt. Glass Bottles 6 6 Ibs 


* 
® 
— @ TIME SWITCHES 8S |8 Sq. Qt. Glass Bottles 6 [7% tos.| 
* 
* 
* 























4 4 Rd. Qt. Glass Bottles 1 8 ibs 
MAGNETIC SWITCHES LIGHT WEIGHT er 2 Sq. or Rd. 1 Gal. Glass Bottles : 7 me. 
ELECTRONIC SWITCHES STURDY — [444 5a| 4 Sa.or Ra. Yi Gol. Glass Botvies| 6 [7% ths 








ALL WELDED 












































is— | 2-% O}|2 Oblong 2 Gal. Gloss Bottles 10 7 Ibs 
CONVENIENT 
MILK LEVELS ACCURATELY CONTROLLED HANDY wt ind Wittens th De Re arecleones MM Be 
g route- in Pasteurizers, Reservoirs, Tanks, Vats, etc. Accurate to EASY TO CARRY | 4? |4 Sa. Qt. Paper Cartons 1S 18% Me 
3 thay inch. No moving parts or Floats. Easily installed. RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8 Vp Ibs 
Use by major operators in the dairy industry. For complete (SPECIAL BRIGHT ALUMINUM ms 

— information and prices write for Bulletin FNM-R. COATED FINISH? oe 1S & ee Som . i 
pady Py ATTRACTIVE 2-%_ P| 2 Sa. V2 Gal. Paper Cortons | 15 [8% Ibs 

</, LUMENITE ELECTRONIC CO 2 Keel MEL 

. 


AGE 7S ENGINEERS * DESIGNERS © MANUFACTURERS 
407 South Dearborn Street Chicago 5, Illinois 


THE HAYNES MANUFACTURING CO. 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE | 






































FOR SALE 3200 gallon Thoms Tank 1954 Cemac 28 Bottle FILLER ‘% pints 1350 stainless insulated Transport TANK | 
TRAILER, S.S. inside and outside, ex to % gallons. Complete with maps casing $1750. 4800 gallon Standard Steel tandem 
cellent condition; asking $4,000. Write to system 1956 Continental % gallon Bottle tank TRAILER. Write to HACKE 
GOUZ DAIRY, Dutch Broadway, Elmont, WASHER 6 Wide (Used less than 1 year). TANK COMPANY, INC. 541 South 
L. I., New York. 10-M-58 1950 Micheal Yundt 1: Wide Bottle Street Kansas City, Kansas. MA 1- 

WASHER. (Dairy show Att. City). 1953 10-M-58 

FOR SALE: 2 Batavia Portable Slip-on H.T.S PASTEURIZER  A.P.U. Model 
Refrigeration Units Model 275. Capacity H.M.B. Plate heat exchanger capacity 13,- FOR SALE Wire wood aluminum 
275 gallon. Weight 1000 Ibs Dimension 000 lbs. per hour. 87% regeneration—S.S CASES for half-pints, quarts $1.25 each 
48” wide x 61” high x 94” long. 1 HP Frame complete with holder tubes and bal- 300 gallon mix VAT stainless steel, am | 
coplematic thermostatic control. Hold over ince tank and Chester Jensen Vacuumizer monia plate with angle propeller agitator 

I 2 
plates Excellent condition Price $850 ind Hot Water Set 1950 Waukesha BB55 stainless steel $600. Fortney Ice Cream 
each. Write to: SOUTHWEST CAR RENT PUMP-with Reeves Drive and 8.58. heads. body with unit and Dole plates, 900 gal- 
ALS, INC., 114 N. Emporia, Wichita 1944 Westfalia CLARIFIER-Model R.D.E. lon $500. Cherry Burrell 200 gallon stain 
Kansas 10-M-58 30006000 L 13,000 lb. per hour. 1953 L.P. less steel PASTEURIZER $250 Manton 

Case WASHER with 10 H.P. Union Pump. Gaulin 125 gallon $300 DeLaval No. 32 

FOR SALE: ‘350 gallon, 3000 Ib. Cherry 1947 Manton Gaulin HOMOGENIZER—1250 $200. Hansen Culture CABINET $25. Eight 
Burrell HOMOGENIZER Piste tbe peiags aha gallons per hour with 50 H.P.G.E. Motor foot sanitary pipe trough $35. Small 18” 
a a 10 HP oo pd eee Ve soe 200 gallon C.B. Surge TANKS. 1954 Taylor COOLER all stainless steel with cover $50 
one pee gag Pes “ee Ice Cream FREEZER—Model 88. 1950 L.P. Flex Flo 11%, PUMP $50. Jensen Cabinet 
good condition, 150 gallon Spray F Cherry " Bs - 
Burrell PASTEURIZER wih Bontinel Power unit for case ony 4-45° case conv. COOLER 8 wings all stainless steel $500 
Control and Recording go acs cea Stain- turns. 6—90° case conv. turns. 175 Case Cherry Burrell 6-18 FILLER $250. Cold 
less paves inside Ae eae camel eeisbition Conv (Single Chain) Fort Wayne Can milk FILLER stainless steel $50. Girton 
stamens foot ‘tote WASH TANK rae pecan FILLER 300 gallon Chester Jensen compartment CASE and Bottle WASHER 
saan xipe. Writ : t “C G Ki she KREBS PASTEURIZER. 12,000 lbs. per hour Raw $200. Vogt 40-60 FREEZER $250. Trans 
DUTCH GIRL DAIRY 2901 1 ‘ “pO Milk COOLER. Tall % pint CASES (30). port TANKS 2100 up to 3500 gallon on 
“ oe . “ ~ eae: T. Square Quart CASES—Wood. T. Square tandem and four-wheel trailers. Phone for 
Southeast Cedar Rapids lowa Phone 
EMpire 4 4630."" r . ”” 10-M-58 Quart CASES—Wire. Write to: GREEN- further information We buy, sell and 
3] e 53 5 we <a 

HILL DAIRIES, IN¢ Second and Green- trade. Write us what you need. GORDON 
co: tek Sak oeaee te Gee hill Avenue, Wilmington, Delaware EQUIPMENT COMPANY, 6530 West 

“OR SALE e PR 2 IS RIG F rson etroit 17 ri : 8 
(2) 2.500 gallon Heil and (1)-2,875 gallon 10-M-58 Jefferson, Detroit 17, Michigan 10-M 
Heil Trailer TANKS; 32” x 72” Bufloval ; Seek a ee aie a : ; 
Hei a ee A I oo FOR SALE USED WOODEN CASES: FOR SALE: 300 30-% pint Round Wire 
oe & PunOvas, : sulovaKk, o x a : pil 9 on CASES; 50 20 square pint United Wire 
Double Roll DRYERS 36” Rogers 79" squat square pints 24 tall square noone 2 es - : 

ae _—, oC ——e Se 1 ints 2 souare pints 12 sar i oven CASES 500 12 [-square United Wire 
Rogers Vacuum PANS; Ste-Vac SV-8, 7,000 “ae ~~ - 12 suare Quarts juart CASES 400 24-1 pint tall juar 
Pri ATE ; 20 paper quarts 20 yttage cheese jars qua ASS é 2 pi ; ———. 
lb./hr. PREHEATER; Mojonnier and Hat Tae wen cagmn- a ppt sdiager Quirk & Cumberland Wood CASES; 75 
ris 24,000 lb./hr. PREHEATERS; C-B SED WIRE CASES: 30 tall square %- a aia t Cumberland Wood CASES 
COOLER with 35 Super plates in 2 sections; pints 12 square quarts 12 square cream - square pint PrUarvigs an 00 : ape 
York COOLER. 36 type H.S. Plates it top quarts USED ALUMINUM CASES never used; 150 20-% pint round compact 
or sER, 36 tyr S lates in one 20 sat mgt ees a 7 Wire CASES; 2000 4 square gallon Wood 
section; CP Full Flow Plate EXCHANGER, Se All Wooden Cases can be CASES O.D. 15”x14"; 125 20-% « t 
88 plates in three sections; 1,000 G.P.H overbranded with your name Write to ee (ie thy le ells vy eoseody 
Cherry-Burrell HOMOGENIZER; 1,500 oT aes WW. SOENSON & COMPANT. ce sint tall seuare BOTTLES: 15 gros 
’ , se pero at P tens faconat r % pint tal square s;OTTLES >» gross 
G.P.H. Manton-Gaulin, 2 stage HOMOGEN Lake Geneva, Wisconsin 10-M-58 {SMM square pint BOTTLES, blown let 
IZER; 1,000 gallon C.P. Refrigerated, hori tered: 20 ross 56MM ™% gallon square 
zontal Storage TANK; 400 gallon Pfaudler FOR SALE Hot and cold Milk CLARI- BOTTI ES All wood c ise s in be bi inded 
horizontal Storage TANK; 3,500 gallon FIERS—SEPARATORS—sizes E104 to 192 “Write a . ATR 
_ circ gee by us. Write or telephone IDEAL DAIRY 
Trailer TANK; 3,200 gallon converted HOMOGENIZERS—125 to 2000 gallon. MA SUPPLIES COMPANY, 4933 W. Fullerton 
Truck TANK for inside storage. Several Morpac Wrappers : Viki s Bronze pumps Avenue Chicago, ; Illinois. Tele phone NA 
Mojonnier and Jensen Cabinet COOLERS, motor driven Jt Vacreators stainless tional 4652 10-M-58 
. steel. PASTEURIZEI ‘ “r equip scott Foshan sais 

various sizes; Many additional pieces. Write ae me Ww \NTED ae a — eauls FOI LE: I FILLE! 
en . 7 —- . » nae en I oy 700d grade A _ equip- “OR SALE -aper “TILLER Cox for 

to: BEST EQUIPMENT COMPANY, 1737 ‘ y 

o: BI I : 2 PMI oi ae IPA 1 ment Homo heads repaired Write to: American Can Containers, excellent condi 
Howard Street, Chicago 26, Illinois. AM CENTRAL WEST, Box 222, Mokena tion $3500 At MARGROVE DAIRY 
bassador 2-1452 10-M-58 Illinois. KEllogg 2-2644 10-M-58 Newark, New York 10-M-58 








NEW «°° Meterflo’ 


1-3 flavor - 
au ly Metertlo «ns 
aU hme aat- hake 
ou UN om YA-salekels 





DEARBORN STREET 
PLANT 


PRODUCTS 


NEED THE MOST 
PRECISE STORAGE 
CONDITIONS... 
BLUE ISLAND JUST THE 
KIND THAT 
“CENTRAL” | 
CONSTANTLY e Rotary cup stack—600 capacity 


@ Stainless steel interior and 


trim, attractive baked 
CLARK STREET PROVIDES. prcteate saietiae _ 


PLANT 


featuring 
the proven 


Metertlo 


“lift” principle 





e 4 Second delivery cycle 


@ Coin changer 


Designed to Attract 
Customer Use 


Available for 1, 2 and 3 
products... hot (coffee—choc- 
olate) or cold (milk—syrup 
— shakes — juices, agitated) 
liquids. Economical to 

buy and operate assuring 


. 
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. 
. 
. 
. 
. 
. 
. 
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e Uses 5 or 10 gallon standard 
CENTRAL COLD aan 
e Built to 3-A Standards maximum profits. 
pensers in floor, counter an ® 
Phone: SUperior 7-7548 foe MMeterflo 
ing since 1952. Meterflo also DISPENSERS 
’ produces an automatic 
SO. WATER MARKET MERLOU NMOL la cXoniin Guile Te Tom LORE 
Write No. 118a on Reader Service Card — Page 123 Write No. 118b on Reader Service Card — Page 123 Wr 


specifications Write for details to 
STORAGE CO. A full line of Meterflo liquid dis- 
used in fast cafeteria line feed- 
vitamin-fortifying unit. i ot ee One RICE Se) | 
PLANT 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT WANTED 
USED EQUIPMENT FOR SALE: Hand FOR SALE: Coil PANS, stainless steel WANTED: Good used Wire or Wood 
Operated Cottage Cheese FILLER 375 5’ and 6’ pans all in good condition. Write CASES. Write to: Box 148 10-M-58 
| ib, C.B. CHURN. 3 H.P. Freon COM to HENSZEY COMPANY Watertown 
OR; 3 x 3 Ammonia Seif Contained Wisconsin. 10-M-58 WANTED TO BUY Used Wooden 
1 Lot 3ottle Conveyor and Power UNIT; eo : a 
$ Ft. Tubular COOLER all S.S. complete FOR SALE: Triangle-Bagby R-4 Auto a i en Ss 
with Covers; Cabinet COOLER; 24 Valv: matic FILLER for ‘‘Canco’’ cartons. Ex handi square quarts. Write to: Box 164 
c.B. FILLER % pints through gallons; cellent condition. Write to: NEWBERN 10-M-58 
c.P. No. 26 % pints through % gallons; DAIRY COMPANY Newbern, Tennessee = - 
Meco Can FILLERS; 7 Valve C.B. % pints 10-M-58 HOOD DISPENSERS and SEALING 
j —— % — Cc.B 061 Me —— , : = ——— ———e HEADS, new or used made by Basca Manu- 
FILLE ta pints through gallons; FOR SALE: VISCOLIZERS and HOMOG “ ; : —_ 
G100 C.B. FILLER % pints through oblong ENIZERS. Completely rebuilt and guaran facturing Ce.. for gp eit ny heeds hy 
% gallons; Ilreco Pure-Pak FILLER for teed. Write for bulletin and prices. OTTO by Aluminum Co., of America for D. I. 
nested cartons; Mojonnier-Dawson for BIEFELD COMPANY Watertown Wis hoods. Write to: Box 158. 10-M-58 
Canco and Pure-Pak cartons; Triangle consin 10-M-58 - - 
Bagby for Seal King cartons; C.P. No. 27 WANTED TO BUY CLARIFIER for 
FILLER *% pints through % ¢g Neco FOR BUTTER PATTIES: WAXED separating standardizing milk. Five thou 
foot operated FILLERS for jugs; U-BOARDS, 6” x 15%”, 16 point double sand pounds per hour. Send details. Writs 
300 gallon American HOMOGE 300 white, $9.00 per thousand or 54%” x 6%”, to: NEW ULM DAIRY, New Ulm, Minne 
gallon C.B. VISCOLIZER; 300 gallon $3.00 per thousand. Samples cheerfully sota. 10-M-58 
Manton Gaulin, 400 gallon VISCOLIZER, sent upon request. Write to: BORAX 
single and three headed Alumn Seal units. PAPER PRODUCTS COMPANY, 350 East “WANTED TO BUY—80 H.P. unit used 
Taylor 10 quart FREEZER, 100 gallon 182nd Street, Bronx 57, New York. BOILER—gas fired Write to: ROYAL 
Damrow MVL PASTEURIZER, 150 gallon 10-M-58 CREST DAIRY, 3977 Salem Avenue 
S.S. inside and outside Buttermilk PAS Dayton, Ohio.’’ 10-M-58 
TEURIZER, 200 gallon Pfaudler PAS- BROILERS: HIGH PRESSURE. We 


TEURIZER, 200 gallon S.S. inside and Carry a large selection of ASME National 








—~ nee one —_ WANTED Used Bantam type Soake 
outside S.S. PASTEURIZER, 250 gallon Board high pressure boilers, gas, oil and Bottle WASHER for % pints througt 
S.S. inside and outside PASTEURIZER coal fired, ranging from 10 to 1,000 h.p. ain § ‘gallons. Welte to: SOm 
2 C.P. 150 gallon S.S. inside and outside Each guaranteed in excellent condition. DAN’S DAIRY. INC.. R. D. No. 1. Rens 
PASTEURIZER, 200 gallon Wright Rect Sale sheet and complete data sent upon ii iin Se. 10-M-58 
onniee Fo ggg ge C.B. . i Ls request. Write to WABASH POWER pati u ; ’ 
PRE-HEATER, 25BB PUMP and DRIVE, EQUIPMENT COMPANY, 9750 Skokie , 
10BB PUMP and DRIVE, Misc. 1%” Sani- Bied., Chicago, (Skokie), Illinois. 10-M-58 WANTED TO BUY: Ideal Milk VEN 
tary and water PUMPS, Receiving Room DORS—Give condition, age, and os 
Equipment, 1 Set with Printomatic Scak SPEC 606 sation Siacttins Presse prices in first letter Write to A ITO 

) and 1 set with two compartment drop tank ing VAT: 2 000 2 = pMcceine aa 11 Cold MATIC MILE — — oo oo 
30 Lb. Butter SCALE, DeLaval No. 142, Walt Scecsminn TA. codeine Ce eae mally Avenue, Perth Amboy, New Jersey. 

7 DeLaval Ne. 172, DeLaval No. 36W, Rite 10-M-5 
way Triumph, DeLaval No 36, 1000 WE FLY TO BUY — — 

I . 7m 2 WEE 24° RR 

gallon Storage TANK Jaleo 24 sottl LESTER KEHOE WANTED TO BUY: Pure-Pak FILLER 

TESTER, 1 Lot of Indicating and Record ae gi ee Mojonnier-Dawson A.P Excello M.T. 

: ing THERMOMETERS, Continental Model MACHINERY CORPORATION or comparable model or make. (Will pay 

' Oo W ASHER 6 Wide % pints through P. 0. BOX 82 cash). Write to: GLEN ULLIN CREAM 

WASHER, oe ; cone ¥ i rae 23 Congress Street, Staten Island 4, N. Y. ERY, Glen Ullin, North Dakota 10-M-55 

: WASHER, Mis¢ 10 Ft Pipe Washing GIBRALTAR 7-3410 

| TANKS, Girton Recirculating Thrift King, 10-M-58 WANTED: Ten ton evaporative CON 

. Vilter Pak Icer Storage Bin, Friday Butte: DENSER Prefer to trade 200 gallon 
Printer, 1 Lot 36 x 60 Jak Tune Trucks re Si girec pristine w Creamery Package HOMOGENIZER or 500 

, 1 Lot used S.S. Tubing and Fittings, 1 EQUIPMENT WANTED gallon Creamery Package insulated Sweet 

; Lot used MOTORS. Many other items avail water COOLER. Write to: GRADY HAZLE 
able. Write to: STUART W. JOHNSON WANTED: Good Used 30 HP Packaged WOOD DAIRY, 518 Petroleum Building 

; & COMPANY, 611 Main Street, Lake BOILER. Write to: LEO C. CAPPER Amarillo, Texas. Phone DRake 2-2201. 

Q Geneva, Wisconsin 10-M-58 Dewitt, Iowa 10-M-58 10-M-58 





Take Advantage of the Superior Qualities of 





Doering PATTY-PRINT Machines 


FAST, ECONOMICAL, AUTOMATIC PRODUCTION 
~ PATTIES SHARPLY CUT THROUGH 
~ SMOOTH, TROUBLE-FREE OPERATION v LONG LIFE 
~ LOW RUNNING AND MAINTENANCE COSTS 
~ DURABLE, COORDINATED, COMPACT, SANITARY CONSTRUCTION 






 UNVARYING PERFORMANCE 






A SUPER 
SALES 
BOOSTER ! 


HANDI HOLDER, for paper milk cartons (quart and 
1% gal.), has a secure pouring-carrying handle—a cinch 
for children! No more drippings or war on refrigerator 
shelves to drop into food. It’s Beautiful ... of new 





ict 


rigid polyethylene in 4 popular colors. 
choc- 
td) Inexpensive HANDI HOLDER is not only a great 
Cc 


direct seller but is also unbeatable for various premium 
uses in building sales, good will, acceptance of paper 
cartons, ete. Available with your imprinted trade mark 


or sales message. 


This machine makes 400 Ibs. of patties 
per hour—with only one operator. 








You'll want samples and pricing information 
For large plants Doering makes a 1200 


Ib. per hour PATTY PRINTER, needing WIRE, WRITE or PHONE (MAin 6-2430) TODAY! 


only 2 operators. Ze, p L A S Tl C Ss I | G. 


C. DOERING & SON, INC. iA 
Write No. 119b on Reader Service Card — Page 123 Write No. 119a on Reader Service Card — Page 123 


1375 WEST LAKE STREET ° CHICAGO 7, ILLINOIS SANDUSKY, OHIO 
onthly October, 1958 an 
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EQUIPMENT WANTED DECAL TRANSFERS HELP WANTED 
WANTED: Starting Milk Product Plants TRUCK LETTERING AND TRADE- WANTED: Assistant General Manager 
need TANKS, Truck TANKS, Roll DRY- MARK DECALS made for trucks and for a medium sized Dairy Company manu 
ERS, Spray DRYERS, EVAPORATORS, store advertising. Easily applied, economi- facturing dairy products as well as op 
Vacuum PANS, round Processing VATS, cal, in small or large needs. Write for erating fluid milk business. Applicant 
H.T.S.T PASTEURIZERS, HOTWELLS, catalog. MATHEWS COMPANY, 827 So. should qualify in manufacturing and sell 
PREHEATERS, SEPARATORS, HOMOGE- Harvey, Oak Park, Illinois 10-M-58 ing as well as have general executive 
NIZERS, BOILERS, COMPRESSORS, In- a ——_—_—_—__—— ability. Splendid opportunity for right man 
take Equipment Write to Box ‘cae "a SERVICES Write to: Box 157. 10-M-58 
USED MILK CANS, 10 gallon size, SCALE REPAIRING: We repair Torsion _w ANTED Png —, — 
seamless or soldered, in retinnable condi- Balances and all other makes of cream Ee Oe ee raat 
P m - © aeae > ‘ . . = . - Metropolitan area Must have technical 
tion; give price, condition and quantity. test and moisture test scales. All work jairy training and completed Military 
Write JOHNSON RETINNING, Rice guaranteed Write to: CREAM CITY oe a — Py nee! 
Lake, consin. Phone 800. 10-M-58 SCALE COMPANY, 1608 West Claybourn nec ee Fos sala 72. ‘10-M-58 
Street, Milwaukee, Wisconsin 10-M-58 benefits. Write to: Box 172 weaiins 
WANTED: Double Effect EVAPORATOR Seeeapeeeds == . 
nis See i oe Gee ee COST REDUCTION — FLEET AND SALES REPRESENTATIVE: Nationally 
Write to: Box 157 10-M-58 DELIVERY INQUIRIES INVITED. R. P. known Manufacturer wy ~A a 
————— — BOWLER ASSOCIATES, INC. TRANS-  ¢xcellent_ Oppotln cd territories of Ohio 
TRUCKS FOR SALE PORTATION CONSULTANTS, 2279 Wisconsin and Iowa, to sell established 
HEMPSTEAD TURNPIKE, EAST MEA- customers and increase volume to the 
USED DIVCOS Immediate Delivery DOW, LONG ISLAND, NEW YORK, Dairy and Ice Cream trade Write fully 
Fully reconditioned and guaranteed — PERSHING 1-4027. 10-M-58 stating experience lines handled and 
some in ‘‘as is’’ condition Most models saat tatiana - territory covered Write to Box 169. 
1947 and later. ALSO OTHER MAKES, SANITARY VALVES—REBUILT WITH 10-M-58 
INCLUDING PANELS. Write or phone STAINLESS steel for a fraction of the 
for complete listing. Write to: DETROIT cost of new. Write to: BADGER VALVE REPRESENTATIVE WANTED: A re 
DIVCO TRUCK SALES, _INC., 10340 REBUILDING COMPANY, Withee, Wis- liable manufacturer selling nationallly to 
Grand River, Detroit 4, Michigan. WEb- consin. 10-M-58 the Dairy and Ice Cream Industry is 
ster 3-0906 10-M-58 desirous of adding a few men in valuable 
— - MILK ROUTE SHEETS To fit your and productive open territories. These 
WANTED binders at lower cost. Milk statements or men should know the industry and pos- 
ont Bills. Daily reports. Ledger sheets. Write sibly have another line which they are 
WANTED TO BUY: Skimmilk and sur- to: MOSE PEARLSTONE, P. 0. Box 60, now selling to his trade. If you are in 
plus milk in tank lots: return cream and St. Louis 66, Missouri. 10-M-58 a position to extensively cover your terri- 
milk handling equipment, have for sale or pon oan a i aa <e 
ont transpo io E s for c Jrite established anc re cnow sre 18S ¢ 
rent enemeewetoe sate Se — i HELP WANTED unusual opportunity to substantially ‘in 
Diamond Avenue, Hazleton, Pennsylvania " - Saige et at erease your earnings. Write fully, stating 
‘10-M-58 Working MANAGER for Cottage Cheese experience, lines handled and_ territory 
- production plant; must have experience to covered. All replies confidential. Write to 
é , assume full responsibility to produce top sox 171 10-M-58 
Ww wr Lomo Tt 3 — OR yn Small grade cheese with proper production costs. 
or medium size¢ airy. Give quarts, size To ¢ ‘ 4 above qualifications. : oe a . 
of town, county, and other pertinent in- Good base salary with yearly bonus bused POSITION WANTED 
formation teplies treated with confidence on increase in sales is assured. Please 
Write to: Box 165 10-M-58 nclude complete references and qualifica- POSITION WANTED: SALESMAN 42 
— EE —__— tions in your reply Write to: Box 170. years of age, 24 years ps age in Dairy 
SS oP Ww 7S 0-M-58 Industry, last 13 years selling dairy equip 
ee neochettthninsntenieianaand : . ment and supplies in Mid-West desires 
" ’ a z SALES REPRESENTATIVE, for nation- similar position. Will relocate. Write to 
FOR SALE: DAIRY PLANT—Grade A ally known manufacturer for Dairy “or 30x 161. 10-M-58 
eae Plant. Ico Cream and other Dairy Food Industry. Has opening for full time Chee — 
Products. Medium size, Retail and Whole- salesman in protected territory in Eastern “MANAGER, SALES MANAGER or 
sale. Growing community in Midwest. United States. Excellent opportunity for Plant SUPERVISOR in medium, small or 
Reason for selling —Stockholders. Write above average income. Drawing account. large dairy. Experienced in plant super- 
to: Box 160. 10-M-58 Transportation furnished by manufacturer. vision, personnel, accounting, sales promo 
Submit resume of qualifications. Write to: tion, procurement, Fed. order and business 
DISTRIBUTORS—Now calling on Foun- Box 155 10-M-58 administration. University of Wis onsin 
tain Trade, to sell new, patented, Portion ge ero ang a a aaeeeneen graduate Interested in similar position 
Control, Self-releasing ice cream scoop. _ Quality Control Man and Plant Super- as above. Also interested in Sales Repre 
Write to: MODERN MACHINE COMPANY. intendent for Milk and Ice Cream. Must sentation for equipment mfg. or suppliers 
STAATSBURG, NEW YORK 10-M-58 have excellent qualifications. Plant located Age 35. Married, proficient. Proved profit- 
in Texas. State age, experience, references, able operation for past company. Will ! 
education, marital status, salary expected relocate any where. Write to: Box 162. | 
FOR SALE: Dairy Farm containing 80 and all details in first letter. Enclose ; 10-M-58 
acres irrigated land, 80 cows milked in photo if possible. Write to: 159. 10-M-58 . —— ——— — 
modern parlor barn, processing plant POSITION WANTED—Plant Manager or 
which bottles milk for 6 retail routes, 1 RESEARCH AND PRODUCT DEVELOP- Assistant to General Manager. Have well 
wholesale route; located 50 miles from MENT Expanding research organization rounded background in production, sales 
Denver, Colorado All buildings are mod- needs a Project Leader for independent and equipment maintenance. College work 
ern, all or part for sale. For more in- research in the dairy foods field. Master's was in Dairy Manufacturing 20 «~years 
formation, write to Box 168 10-M-58 Degree in dairy or food technology, two experience. Write to: Box 163 10-M-58 
— $< $$$ $n or three years experience in research ciaaiedaciihaniiinagild 
age 2 aa = laboratory preferred. All benefits including POSITION WANTED: Dairy Plant Man- 
DECAL TRANSFERS profit sharing-retirement plan. Relocation ager’s position with a large or medium 
at company expense to Omaha, Nebraska. sized fluid and by-product operation; 14 
TRUCK DECALS: No charge for For an interview send a complete resume years experience, proven ability in Quality j 
sketch Brilliant and Durable: Easily of education, experience to: Frank X. Control and Efficiency, Dairy School 
Applied Write for samples. ALLIED Walsh, FAIRMONT FOODS COMPANY, Graduate, presently employed as production 
DECALS, INC., 8354 Hough, Cleveland 3 3201 Farnam Street, Omaha 1, Nebraska. manager of a small firm. Write to: Box 
Ohio 10-M-58 10-M-58 73. 10-M-58 
NUMBERED BLENDS HELP END ‘PHAGE’ | | 
e i 
CLM Bacteriophage and other problems in the pro- 
duction of buttermilk, cheddar 
And to be sure of that cheese and cottage cheese are > 
good, rich, old-fashioned. eliminated by the regular rotation ° 
flavor EVERY DAY... 4 


use CHUMLEA'S New of numbered blends of culture. 
and Original CHURN Two proved plans help prevent 
FLAVOR Starter Activa- “slow starters,” eliminate lost 
™ batches, save time and speed 
production. Write for details. 


E- 


Free Sample Upon Request 





THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pa. 


2 LABORATORIES 


LEBANON, INDIANA 
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= possibility of using a high initial 


POSITION WANTED : 
air blast to break up the rubbery 


: POSITION WANTED: ATTENTION 





DAIRY PLANT OWNERS If you want cream layer to create initial motion 
an experienced manager to take part or 5 ; p 
all the load off your shoulders, your reply and then reduce the flow rate to a 
to this ad will be treated with confidence. - . ee : atl " 
Giles aiaieehe san a & ae value which would maintain mo 
builder, plant experience in prod ucing tion and complete the agitation 
quality products with low butterfat loss 

with milk and ice cream. Salary, percent- operation. 

uge or part ownership considered. Write to 

Box 164. 10-M-58 


= The power required for air agi- 


POSITION WANTED as a Supervisor tation is only that required to re- 
in a Milk Plant. Twenty-seven years ex ? 


perience in all phases of milk industry lease the air at the orifice. Once 
plus technical training. Write to: Box 166. , . 
10-M-58 the air is released, the natural 

POSITION WANTED: Seasoned Men buoyancy of the air bubble will 
Available: General Manager (seeking " = } . | bble i Ae 1 ° 
greater opportunity), Plant Superintendant cause the bubble to rise and in 
(young, dairy tech. graduate), Laboratory ‘ino ¢ wenatea s Tv . > 
Sin Se iin eal dee doing so creates motion. Thus, the 
Manager (wants to locate in Southern power requirement is dependent 
Georgia or Florida), Also, man with Ph.D. ‘2 
in Foods would like to take complete on compressor efficiency, length of 
charge of Quality Program for large dairy = a A 
anyWhere in U.S.A., or will head up lines, and depth of milk in the 
Laboratory Service Organization, NO . P ° 
CHARGE TO EMPLOYES. For complete tank. Of course, indirectly, the 
resumes and interview arrangements write -_ . howe . ae 4 “ai 
DAR-I-SERVICES COMPANY, Box 704, power requirement is a function 


saamsen, Mase 10-M-58 of the volume of milk, but only in 


terms of depth of milk and length 
of tank, and as such, length of 


AIR AGITATION OF MILK distribution line. 


(Continued From Page 35) 





The results of the investigation 
dicated that the air flow require- indicate that air agitation is a fea- 
ment is a function of the lineal 


sible and logical way to mix a 
tank length. For other geometric 


tank of milk. The important point 
to be gained is that air agitation is 
a process which cannot be used in 
a haphazard fashion. It will create 
These results also suggest the the desired result, but care must be 


tank designs the flow rate require- 
ment would be different, but again 
a function of the lineal length. 


taken in design of the system to 
the particular tank, and the opera- 
tion of the equipment must be con- 
trolled in air flow rate and length 
of operation such that no extreme 
condition exists that could render 
the milk unfit for use. 


TWO ORANGE PRODUCTS FIRMS 
MERGE; EXECUTIVE APPOINTED 

Glacier Groves, national distribu- 
tors of chilled orange juice and 
other orange products, has 
announced affiliation with Glacier 
Highland Concentrates of High- 
lands City, Florida. In this new ar- 
rangement, Glacier Groves Orange 
Concentrate will be produced in 
the newly modernized Highlands 
City plant, to assure uniformity of 
quality of orange products in a 
plant especially designed to meet 
the needs of the dairy industry. 

Simultaneous with the news of 
the merger, T. J. Burke, Jr., presi- 
dent, also announced the appoint- 
ment of R. J. McClure as executive 
vice president and general manager 
of the Glacier Company after serv- 
ing for 22 years with an equipment 
and supply house. 
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Adds Zest and 


to the peak of flavor perfection, 


Low Cost Jug Handles 


and retail bottles 


Appetite Appeal With Stainless Steel 


Standardize your cottage cheese One Piece Clip 





with ‘‘Hansen's" Starter Distillate. EASILY AND QUICKLY ATTACHED. 
Enhances rich creamy flavor and TAKES ONLY A FEW SECONDS. 
maintains flavor uniformity the NO TOOLS NEEDED. 





year around. Imparts a rich start- 






velike flavor. Overcomes flatness. | ) FOR ALL HALF-GALLON AND GALLON SIZE JuGS ¢ 









Economical ...a little does a lot. 


MILWAUKEE 14, WISCONSIN 


EN’S” cisrittaTe 





OR ELSE SEND SAMPLE BOTTLE 
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DAIRY NAME CAN BE 
DIE STAMPED ON CLIP 
MINIMUM ORDER 25M 


ATTRACTIVE + STURDY + CONVENIENT 


CHR. HANSEN'S LABORATORY, INC. Waxy Outstanding Pa CUP MADE OF Stadeless Steel. 


LONG LIFE. NO RUSTING 


HOLDS SECURELY - CANNOT BE PULLED OFF. 


f JUGS WITH *"7hadfty -Aandles” CAN BE 
MACHINE WASHED, FILLED & CAPPED 


AVAILABLE FOR EVERY STYLE & FINISH 
OF GALLON & HALF-GALLON BOTTLES 


HANDLES EASILY REMOVED FROM BROKEN & 
DISCARDED BOTTLES FOR UNLIMITED REUSE 


HAYNES 


Features t BAIL HANDLE IN NICKEL PLATED OR BRIGHT 
ZINC FINISH 





00 HANDLES. THE HAYNES MANUFACTURING CO 


WHEN ORDERING SPECIFY *ODEL, SIZE & FINISH OF JUG 


CLEVELAND, OHIO 
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